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WHATlMAKES A WOMAN FEEL BEAUTIFUL? 

A shining energy that emanates from the inside. 
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IDEAS & INSPIRATION FROM ACROSS THE SOUTH 


RED LEAVES AND 
BLUEGRASS 

An autumn trip to Kentucky’s 
horse country offers a joyous 
ride for the body and soul. 


100 


MAKE IT A 
MOVIE NIGHT 

Enjoy crisp fall evenings under 
the stars by setting up a big 
screen in your own backyard. 


106 


NEW FACE OF 
AN OLD CITY 


From seafood joints to rarified 
tiki bars, dig into New Orleans’ 
flourishing food scene. 


HOME 


17 I SMALL SPACES Designers 
share how to decorate and live 
large in little homes. 

28 I HOUSE PLAN A charming 
mountain cabin with a slate 
roof and white picket fence 
30 I HOLIDAY HOW-TO Six quick 
crafts featuring pumpkins in 
a variety of colors and sizes 


STYLE 


45 I INSTANT CLASSIC Blue 
suede booties plus five more 
fall wardrobe updates 

48 I SOUTHERN BEAUTIES 
Tips from a Texas style setter 

49 I SOUTHERN VANITY Easy 
and thrifty hair glosses 

50 I BEAUTY ICON A daughter 
shares her mother’s natural 
beauty secrets. 


GARDENING 


55 I DESIGN LESSONS P. Allen 
Smith proves veggie gardens 
can be productive and pretty. 
64 I PEAK COLOR Mums 
66 I CONTAINER OE THE 
MONTH Get fired up for fall 
with this blazing color combo. 
68 I THE GRUMPY GARDENER 
74 I GROW GUIDE Southern 
Gardener’s Almanac 

TRAVEL+CULTURE 
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Explore 10 mountain towns 
and take in prime fall foliage. 
88 I SOUTHERNERS Gooking 
up soulful meals at home with 
NOLA chef John Besh 

COOKING 

123 I WHAT TO COOK NOW 
Four inspired beef dinners 
136 I THE SLOWDOWN Step up 
pasta with Bolognese sauce. 

138 I SAVE ROOM A sweet and 
salty popcorn snack mix 
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AMERICAN 

CRUISE LINES 


The Mississippi 
Done Perfectly 


^ Open sun decks give you 
[ y plenty of space to relax. 


fT- Exercise area with a 
Ky stunning view of the river. 


American Cruise Lines is proud to introduce its seventh 
world-class ship and the newest generation 
of Mississippi paddlewheelers. 

Join us for a week — or a 
month, on a spectacular 
exploration of America s 
greatest river. 




^ Complimentary tea 


; service every afternoon 
in the Sky Lounge. 




OCTOBER RECIPES 

• QUICK PREP • PARTY PERFECT ‘MAKE-AHEAD • GLUTEN FREE 


Appetizers 

*• Beer-Battered Pumpkin 
with Dipping Sauce, p. 118 

*• Caramel-Peanut-Popcorn 
Snack Mix, p. 138 

*• Smoky Barbecue Popcorn, 
p. 104 

Beverages 

*• Heartwarming Cider, p. 104 

Main Dishes 

• Creole Seafood Jambalaya, 
p.92 

• Easy Barbecue Shrimp, p. 12 

• Greek Baked Ziti, p. 128 

• Pumpkin-and-Turnip 
Green Lasagna, p. 121 

• Shepherd’s Pie with Potato 
Crust, p. 128 

• Slow-Cooker Bolognese 
Sauce over Pappardelle 
Pasta, p. 136 

*• Spiced Beef Kabobs with 
Herbed Cucumber-and- 
Tomato Salad, p. 130 

*• Spicy Pumpkin Soup with 
Avocado Cream, p. 121 

• Tex-Mex Meatballs in Red 
Chile Sauce, p. 130 

Sides 

• Herbed Cucumber-and- 
Tomato Salad, p. 131 

*• Jalapeno Biscuits, p. 12 

Sweets 

• Our Easiest Pumpkin Pie 
Ever, p. 120 

*• Pear-and-Pumpkin Tart, 
p. 118 

• Pumpkin-Chocolate 
Brownies, p. 118 

Extras 

• Yogurt-Tahini Sauce, p. 131 
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GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 
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FOLLOW ME ON TWITTER 
AND INSTAGRAM: ©SIDMEMPHIS 


Rick Bragg's New Book 

Our back-page columnist has a lot to say, and now iVs in one place 



SOUTHERNERS HAVE a well-deserved 
reputation as good storytellers, but I’ve never 
known a better one than Rick Bragg, who writes the 
Southern Journal column on the back page of this 
magazine every month. Apparently, a lot of you feel 
the same way, because Rick gets more letters and 
e-mails than anyone, including the Editor in Chief. 

I would feel sheepish about this, except that I am 
often moved to write him a fan letter myself. 
Somehow it always seems that it’s not just his 
hilarious, sad, or poignant story you’re reading 
but your own. 

“I especially liked his article ‘My Affair with 
Tupperware,’ ” wrote Linda Estes Dillard from 
South Carolina, “as my two children and five 
grandchildren all wore the green lettuce keeper 
as a helmet.” Other comments we get sound like 
promotional blurbs on the back of one of his many 
books. “Bragg is that rare writer who can tug at 
your heart and hit your funny bone at the same 
time,” said Judy Adams from West Virginia. “He 
doesn’t need a paintbrush to paint a picture... he does it with words,” said Arlene Townsend from 
Virginia. And many of them start the same way: “The first thing I do is turn to the last page...” 

In person, Rick is soft-spoken, generous with his time, and every bit the storyteller he is in 
print. Our occasional lunches are not short affairs, mostly because I keep pressing him for more. 
He is also quite tall, and his deep -set, blue eyes betray a life that hasn’t always been easy. His 1997 
memoir. All Over but the Shoutin’, about growing up in poverty near Jacksonville, Alabama, is about 
a peripatetic childhood with a brutal, hard-drinking father and an extraordinary mother who 
refused to give up on her son. Rick has also seen a lot of unpleasantness as a journalist, from his 
coverage of murders in Haiti to the Oklahoma City bombing to the tornadoes that ravaged his home 
state in 2011. (He won a Pulitzer Prize in 1996 as a reporter for The New York Times.) 

Maybe that’s why his Southern Journal column always seems to have a ring of truth to it. 

He maybe writing about nice things like bass fishing, football, or running around with a 
Tupperware container on his head, but he has a way of capturing the meaning of it all. It’s 
never sentimental, just spot-on. 

His column this month (page 142) is no exception. But if you’re wondering about all the great 
ones you may have missed, you’re not alone. Awhile back, we heard from Janet Hoyle, formerly of 
Anniston, Alabama, who asked, “Does he have any plan to gather these essays into a collection? 

I would love to have them all in a neat book rather than tearing out pages and sticking them in the 
back of All Over but the Shoutin’.” 

Well, Janet, you’re in luck. This month, we’re proud to publish My Southern Journey: True Stories 
from the Heart of the South, a collection of Rick’s best essays about our region, with a whole bunch of 
new ones written just for this book. Turn to the next page for a small taste... 


SID EVANS, EDITOR IN CHIEF 

SID@SOUTHERNLIVING.COM 



THANKYOUFOR 
SHARING YOUR 
SOUTHERN LIVING 
STORIES WITH US. 
WE’LL HIGHLIGHT SOME 
THROUGHOUT THE YEAR 

LETTER OF THE MONTH: 

In my 68 years, I have never 
before vjritten to the editor of 
a magazine. But I am moved 
to do so by the inclusion of 
your beautiful black-and- 
vohite photo essay, “We Are 
One,” in the current [August] 
issue o/ Southern Living. 

Your words and the spectac- 
ular photographs by Dan 
Xeller stopped me in my 
tracks. Your combined work 
is the beating heart of a pub- 
lication that speaks to and 
for the South and has done 
so for many years. I can 
imagine the power of your 
experience, especially with 
your children alongside. 

And only through them, 
and our children and 
grandchildren, will change 
ever come. Thankyoufor 
having the courage to share 
Charleston, South Carolina, 
at its worst and best. 

—DEBORAH DEAN 
NEW SMYRNA BEACH, FL 



If you have a 
question ora 
comment, please 
write to Sid Evans, 
2100 Lakeshore Drive, 
Birmingham, AL 35209. 
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Don't give up on color 
Excel len ce AgePerf ect .com 


EXCELLENCE 

AGE PERFECT 


OUR COLOR FOR MATURE HAIR 

FLATTERING. LAYERED TONES 
FULLER, THICKER-LOOKING HAIR 




Diane fe wearing Excellencie Age Perfect 
shade 9iSl. Light Natural Blonde. 

©201S UOrfial USA, Inc. 


■ LAYERED TONE TECHNOLOGY FOR COLOR FULL OF HIGHS 
AND LOWS. GRAYS -GONE. REGROWTH IS BEAUTIFULLY BLENDED, 

■ FORMULA WITH PRO-KERATINE* COMPLEX FOR VOLUME AND SHINE 
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invati 

solutions for 
thinning hair 

3-STEP SYSTEM 



exfoliate 

invati'"' exfoliating 
shampoo 

cleanses and 
renews the scalp. 



thicken 

invatr thickening 
conditioner 

weightlessly 
thickens hair 
from within. 



activate* 

invati'"'scalp 
revitalizer helps 
you keep the hair 
you have longer.** 


try invatr 
for FREE 

Receive your 
3-step invati™ 
sample^ at a 
participating location. Find 
your location at aveda.com/sl 
or call 800.972.6335. 



*When massaged in. 

**Dueto breakage, in a 12-week clinical test of the invati™system. 
tone system sample per customer. Contains 10 ml invati 
shampoo, conditioner and scalp revitalizer. While supplies last. 
Come to a participating location in the U.S. or Canada to redeem. 
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EXCERPT FROM 

Rick Bragg’s My Southern Journey 



t suits me, here. My people tell their stories of vast 
red fields and bitter turnip greens and harsh white 
whiskey like they are rocking in some invisible 
chair, smooth and easy even in the terrible parts, 
because the past has already done its worst. The joys 
of this Southern life, we polish like old silver. We are 
good at stories. We hoard them, like an old woman 
in a room full of boxes, but now and then we pull 
out our best, and spread them out like dinner on the 
ground. We talk of the bad year the cotton didn’t 
open, and the day my cousin Wanda was Washed in 
the Blood. We cherish the past. We buff our beloved ancestors till they are 
smooth of sin, and give our scoundrels a hard shake, though sometimes 
we cannot remember exactly which is who. 

I wonder if, north of here, they might even run out of stories someday. 
It may seem silly, but it is cold up there, too cold to mosey, to piddle, to 
loafer, and summer only lasts a week and a half. The people spit the 
words out so fast when they talk, like they are trying to discard them 
somehow, banish them, rather than relish the sound and the story. We 
will not run out of them here. We talk like we are tasting something. 

I do it for a living, which is stealing, really. Li’l Abner, another not-too- 
bright Southern boy, had a job once, testing mattresses. 

This is much like that, this book. 
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REDUCE HAIR LOSS BY 33%‘with invatPsolutions for thinning hair 

Invatris 97% naturally derived" and taps the power of Ayurveda, the ancient healing art of India, 
with densiplex; an invigorating blend of ginseng and certified organic turmeric. 

Try invati™ for FREE^— find a participating location at aveda.com/sl or call 800.972.6335. 


*Due to breakage, in a 12-week clinical test of the invati™ system. **From plants, non-petroleum minerals or water. Learn more at aveda.com. tone system sample per customer. While supplies last. 

Hairby Antoinette Beenders. ©Aveda Corp. 




To purchase a copy of Essential Emeril, visit your local bookstore or order from amazon.com. 


COMMUNITY COOKBOOK 

BUILD A BETTER LIBRARY, ONE GREAT BOOK AT A TIME 


1 cup dry white wine 
3 cups water 

V4 cup Worcestershire sauce 

Juice from 2 lemons (about 
V4 cup) 

V 2 cup chopped onion 
1 Tbsp. minced garlic 
1 Tbsp. hot sauce 

V4 cup 0/2 stick) unsalted 
butter, cut into 8 pieces 

jalapeho Biscuits 

1 . In a medium bowl, toss 
the shrimp with half of the 
cracked pepper, 1 tsp. of the 
Creole seasoning, and the 
rosemary until evenly coated. 
Cover and refrigerate until 
ready to use. 

2 . Heat 1 Tbsp. of the oil in a 
12-inch skillet over high heat. Add 
the shrimp shells and heads and 
the remaining V 2 Tbsp. pepper 
and 1 tsp. Creole seasoning, and 
cook, stirring a few times, for 

3 minutes. Add the wine, water, 
Worcestershire, lemon juice, 
onion, garlic, and hot sauce. 

Bring to a boil, reduce the heat 
to a simmer, and let gently 
bubble for 45 minutes. Strain 
through a coarse strainer; you 
should have about 1 cup of 
barbecue base. 

3 . Heat a 14-inch skillet over high 
heat. Add the remaining 2 Tbsp. 
oil and then the shrimp; cook for 
2 minutes, searing on both sides. 
Pour in the barbecue base, 
reduce the heat to medium, and 
simmer until the shrimp are 
cooked through, about 1 minute. 
Remove from the heat; whisk in 
the butter, 1 piece at a time, 

not adding another until the 
previous piece is fully incorpo- 
rated in the sauce. 


4 . Transfer the shrimp to a 
serving platter or small individual 
plates. Spoon the sauce over the 
shrimp, and serve immediately 
with the jalapeho Biscuits. 

MAKES 4 first-course servings. HANDS- 
ON 45 min.; TOTAL 2 hours, 5 min., 
including biscuits 

JALAPENO BISCUITS 

1 cup all-purpose flour 

1 tsp. baking powder 
Vs tsp. baking soda 
V4 tsp. salt 

V 4 cup cold unsalted butter, 
cut into small pieces 

2 Tbsp. chopped seeded 
Jalapeho pepper 

V 4 cup buttermilk, or as 
needed 

1 . Preheat the oven to 375°. Line 
a baking sheet with parchment 
paper. 

2 . Sift the dry ingredients into a 
small bowl. Work the butter into 
the flour with a fork until the 
mixture is crumbly. Stir in the 
jalapeho. Mix in the buttermilk 

a little at a time, adding just 
enough so that it comes 
together into a smooth ball 
of dough. Do not overwork 
the dough. 

3 . On a lightly floured work 
surface, roll the dough into a 
7-inch round, V 2 inch thick. Using 
a 1-inch cookie cutter, press out 
12 rounds. Reroll scraps to make 
additional biscuits. Transfer the 
rounds to the baking sheet. Bake 
until the tops are golden and 
the bottoms browned, about 

15 minutes. Serve warm. 

MAKES 24 mini biscuits. HANDS-ON 
20 min., TOTAL 35 min. 


Ever since he lied about his age in middle school 
so he could sign up for a cooking class, Emeril 
Lagasse has been collecting recipes. All 100 
recipes in this book have stories— served with 
valuable tips, step-by-step tutorials, and a lifetime 
of lessons in technique. 


EASY BARBECUE 
SHRIMP 

24 large head-on shrimp 
(about 2 lb.), peeled, tails 
left on; shells and heads 
reserved 

1 Tbsp. cracked black 
peppercorns 

2 tsp. Emeril’s Creole 
Seasoning or other Creole 
seasoning 

1 Vi tsp. chopped fresh 
rosemary 

3 Tbsp. olive oil 
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WHATEVER THE REASON. WHATEVER THE DISH 
MAKE IT DELICIOUS WITH SWANSOK 


Find recipes at Sv/ansonWhy I Cook.com 
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ROYAL VELVET 

Fenice 4-pc comforter set. 
Accent pillows sold separately. 
jcp.com/home-collections 
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WHAT PERFECT FEELS LIKE.™ 


The Lennox® iComfort® S30 

r«p 

thermostat can sense changes in your 
environment— it even knows when you 
come and go. So now your home’s most 
important system is also the smartest. 

Learn more at lennox.com. 

#len rnuca t 
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HOME 


THE SOUTH’S BEST DESIGN & STYLE IDEAS 


, CALLING AtiFMPTY NES^E^, RE^^RS, AN0-J5REAMERS: 
TWO DESIGNERS SHOW HOW TO LIVE lXrGE IN A LITTLE SPACE 


by KATHLEEN HACKETT ~ photographs by LAUREYW. GLENN 
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HOME 


SMALL SPACES 



SQUARE-FOOT HOUSE 

The 

Genteel 

Cottage 

ORANGE, VIRGINIA 


SHORTLY AFTER A CON N ECTICUT couple 
saw Virginia’s horse country, they decided to uproot 
their New England farm and move it down South. 

Their plans to develop the land spanned years, so it 
seemed wise to start with an outbuilding that would provide lodging 
while a main house and stables were being built. The guest house is 
affectionately known as Sarah’s Shack, named for the couple’s daugh- 
ter, an equine masseuse who now calls the space home. Madison 
Spencer, a local architect specializing in Virginia-style homes, built 
the cottage, and Sam Blount, who’s from Decatur, Mississippi, but 
is now based in New York City, was charged with the interior design. 
“It was very important to the owners that it was a comfortable, cozy 
place to be,” says Blount. “It was hard not to make it charming too.” 


i 


The straightforward 
floor plan shows 
in the cottage’s 
simple exterior 
(above): The kitchen 
“nook” is located 
off to the left of the 
main room, and the 
bedroom “nook” 
is off to the right. 
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HOME 


SMALL SPACES 






Left: Blount set up a 
bar atop this chest 
and stashed glasses 
in the drawers below. 
Far left: The striking 
blue barn door takes 
up less room than 
hinged doors would. 
Below: Tucking the 
queen-size bed into 
a nook creates more 
floorspace. 






SMALL- 
SPACE IDEAS 
FROM THE 
DESIGNER 



1 “Symmetry is 
so important. It 

imposes order and 
soothes the eye,” 
says Blount (at left). 
“Whenever I hung 
something on one 
side of a mirror or 
large framed piece, I 
did the same on the 
other. Sometimes 
asymmetry is nice 
and necessary, but in 


a small space where 
you see everything 
in one look, the best 
image is one that 
doesn’t make your 
eye work so hard.” 

2 “One (not two) 
rug stretches a 
room. I’m a big fan 
of large rugs in small 
spaces— too many 
bitsy ones visually 


chop up the floor. 

So, here, I put as big a 
rug in the living room 
as possible. And I 
layered it over the 
dog-friendly tile floor 
running throughout 
the house.” 

3 “A limited color 
palette gives 
clarity. Blues and 
whites predominate 


in this house, playing 
well with the clients’ 
classic furnishings. 
Too many colors can 
shrink a room— the 
eye has to stay very 
busy to take it all in. 
Painting the walls 
white and the vaulted 
portion of the ceiling 
celestial blue makes 
the 14-foot ceilings 
soar even higher.” 


4 “Cunning stor- 
age is a must. I 

put an antique chest 
of drawers near the 
entry to work as a bar, 
arranged with pretty 
bottles. I also packed 
the two secretaries 
with books and built 
up the dining and 
bed nooks so they 
could rest atop 
roomy drawers.” 
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Pearl 

Seas 

Cruises® 

Great Cruising 

Great Lakes 

This unique 11 -night Great Lakes cruise takes you through areas notable for 
their beauty. Explore four of the Great Lakes and the charming towns along 
their shores with Pearl Seas Cruises. Call today for a free cruise guide. 
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SQUARE-FOOT PIED-A-TERRE 

The 

Madcap 

Loft 

CHARLESTON, SOUTH CAROLINA 


INTERIOR DESIGNER and native Alabamian Matthew Bees 
describes his Southern-inflected style as one that’s “not your grand- 
mother’s house, but your grandmother will love it.” A Natchez, 
Mississippi, couple wanted a home base in Charleston to be close to 
their newborn grandson, and Bees found inspiration in a hotel where 
“a wonderful mix of 17th- and 18th-century styles was presented in 
a fresh, modern way,” he recalls. “What could be more Charleston?” 
After gutting the space, he created a 1-bedroom, 1 y 2 -bath getaway 
that looks like it was cultivated over generations, a hallmark of the 
city’s finest homes. He focused on filling the space with grand pieces 
that would make an impression rather than small items that struggle 
to stand out, resulting in clutter. “I pride myself on being able 
to achieve this old look even in the newest residences,” he says. 


In the living room, 
the 7-foot chocolate 
brown sofa fades 
into the wall and the 
skirt hides a pullout 
mattress. Beneath 
the stairs, a wall- 
mounted TV, glass- 
top table, chairs, 
and stools create a 
lively, low-profile 
dining nook. 
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If you take aspirin for your heart, it may 
be time to take TYLENOL® for your pain. 



TYLENOL* gives you strong pain relief and v/on’t interfere with 
your aspirin heart therapy. Talk to your doctor to get the facts. 


use only as directed 


Learn more at 

Tylenol 

Tylenol.com/youshouldknow 

For what matters most" 


©MdN&L PPC, Inc. 201 S 




HOME 


SMALL SPACES 


An Asian screen 
mounted from the 
ceiling beams gives 
the illusion of a wall 
in the loft’s second- 
story bedroom. The 
garden stool and 
sconce function as 
a nightstandand 
occupyjust2feet 
of floorspace. 
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walls may make the house, but what about the things that make a home? Our new 
fall collections have finally arrived, bringing with them the timeless furniture pieces, 
unique decor and nature-inspired accents that bring every room to life. With rich colors, 
crisp textures and abundant style around every corner, it’s easy to design the home you’ve 
always dreamed of. Let’s start creating, (fill 

Style, your way. Visit pierl.com/indoorliving to see the rest of our fall collection. 



IMPORTS 





SMALL- 
SPACE IDEAS 
FROM THE 
DESIGNER 



1 “Don’t ignore the 

stairs,” reminds 
Bees (at left). “In this 
little two-story loft, 
there was a carpeted 
staircase from the 
1990s that karate- 
chopped the space 
in half. I swapped 
the carpeted risers 
for ones made from 
heart pine to match 
the loft’s other floor- 


ing. Using the same 
materials expands a 
space by seamlessly 
connecting rooms.” 

2 “Drench every- 
thing in a single 
color. Here, I used 
Benjamin Moore 
Bittersweet Choco- 
late on the walls, 
trim, and ceilings. 

I think it’s an old 


wives’ tale that small 
spaces call for lighter 
colors. I always go 
darker. This makes 
the defining lines (the 
ceiling and moldings) 
disappear.” 

3 “Good light is 
key. Because 
there’sjust a single, 
small window in the 
living space, I piled it 


on in terms of artifi- 
cial light: five lamps, 
a large central chan- 
delier, and a smaller 
one over the dining 
table. Now, the entire 
space glows.” 

4 “Go big— and 
tall— with art 
and curtains. An 

overscale valance 
and draperies give a 


small window real 
presence, making it 
appear much larger 
than it is. This same 
principle applies to 
hanging anything else 
on a wall to draw the 
eyes up. An Oriental 
paper scroll, cut into a 
series, stretches from 
above the sofa all the 
way to the second- 
story ceiling.” O 
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Trademarks owned by^ociete des Produits Nesde S.A., Vevey, Switzerland 




New Purely Fancy Feast® is thoughtfully crafted down 
to the smallest detail. Each entree is made with real 
k chicken, seafood or beef — natural ingredients, plus 
^ vitamins and minerals — and never any by-products 
Wk. or fillers. It’s Purely delicious. 


LOVE IS IN THE DETAILS 


Fancy Feast Appetizers are now Purely Fancy Feast. Everything she loved about Appetizers, now in a natural, complete and balanced meal for adult cats. 




HOME 


HOUSE PLAN 


YOU CAN BUILD IT! 

Purchase this house plan and 
search for hundreds more at 
houseplans.southernlivmg.com. 


The Little Charmer 

Nestled in Cloudland Station, a Southern Living Inspired Community in Georgia, this cabin caught our eye 


ARCHITECT: Durham Grout size: 1,600 square feet plan name: Cloudland Cottage #1894; houseplans.southernlivmg.com 


TRY THIS 
PALETTE 


SIDING 

Comfort Gray (SW 6205); 
sherwin-wiUiams.com 


TRIM 

Navajo White (OC-95): 
benjaminmoore.com 


WHY WE LOVE IT 

Designed with long family weekends in mind, life 
at this Chickamauga, Georgia, cabin centers 
around one big living room and the nearly 
200-square-foot back porch. Upstairs, architect 
Durham Grout tucked in two bunk areas for 
guests. On the outside, he took punchy design 
liberties on this mountain cabin: He stuck with 
the typical boxy shape but raised the roofline, 
upgraded asphalt shingles to slate, and swapped 
out logs for larger than usual, l-by-6 clapboards. 

THE WOW FACTOR 

That curvaceous white trimwork! Against the 
blue clapboard exterior, the front entry’s 
rounded moldings and white spindles jump out 
like icing on a cake. O 


FIRST FLOOR 



Second floor (with bunk areas) not shown. 
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by MELODY KITCHENS ~ photograph by LAUREYW. GLENN ~ styling by BULLY HARGETT MILLER 










btttMr 

MARQUEE 


Exclusively at 


NO. 1 RATED INTERIOR PAINT+ 


ONE-COAT GUARANTEED 


BEHR'S MOST ADVANCED PAINT 


ONE HAPPY COUPLE 





I ^ 

HOME I HOLIDAY HOW-TO 


Pile on the Pumpkins 

Fall for Southern Living/Iora/ genius Buffy Hargett Miller's six fast crafts 
starring pretty little gourds 


White pumpkins 
add an unexpected 
and elegant twist. 



HOW TO DO IT: 

Start with a store- 
bought grapevine 
wreath. Pick an odd 
nunnber of white 
mini pumpkins. 
Attach pumpkins to 
florist picks, and 
then work the picks 
into the wreath, 
making sure to space 
them evenly. Secure 
pumpkins to the 
wreath with wire. 
Using additional 
florist picks, attach 
seasonal greenery 
(we usedsmilax) 
and bittersweet 
(available at your 
local garden center), 
filling in the spaces 
between pumpkins. 
Add an assortment 
of fall leaves to 
wreath with picks 
and wire fora 
colorful finish. 
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by KAYLEE HAMMONDS ~ produced by BUEEY HARGETT MILLER ~ photographs by LAUREYW. GLENN 
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HOME I HOLIDAY HOW-TO 



THE 

10-MINUTE 

VOTIVES 


Feel free to skip 
the container and 
scatter the votives 
anywhere that could 
use a little fall glow. 

HOW TO DO IT: 

Fill a rustic container 
two-thirds full of 
water. Use a craft 
knife to trace circles 
a little larger than the 
bottom of a tea light 
into the orange mini 
pumpkins. Cut and 
carve out the circles 
to allow a candle to 
fit inside comfortably. 
Insert tea lights. Float 
pumpkin votives as 
well as whole pump- 
kins in water. Using 
the photo as a guide, 
add bright fall leaves 
and sprigs of herbs 
for color and texture. 



THE 40-MINUTE 
TOPIARY 


Raidyour kitchen cabinets to gather 
the elements for this fragrant display. 


HOW TO DO IT; 


Start with three bowls of graduated 
sizes. Place wet florist foam in each 
bowl, and trim, as necessary, so the 
top of the foam is even with the top of 
each bowl. Stack the bowls with the 
largest on the bottom. Using florist 
picks, secure white pumpkins and 
artichokes in an asymmetrical arrange- 
ment to the foam of each level. Take a 
mix of fresh herb and pepper plants 
out of their pots, and wrap in plastic 
bags so they can be replanted later. 
Attach berries (we used brunia) to 
florist picks. Working one side at a time, 
use herbs, peppers, and berries to fill in 
the spaces between the pumpkins and 
the artichokes. If desired, create smaller 
accent pieces with single bowls, sprigs 
of herbs, and individual pumpkins. 
Display in the kitchen for fragrance and 
handy herb snipping, or use it anywhere 
else that needs a hit of charm. 
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Tyienol 


Lise on!^ as directed. Up to 8 hours 


For what matters most' Arthritis Pain Relief that's fast and lasts all day* 


' laiwto 






F OR DECA.DES, SHOPPERS HAVE 
BEEN ASKING “WHERE CAN I FIND THE 
LOOK I SEE IN Southern Living for 
MY HOME?” The ANSWER IS A 

Dillard’s store near you. 

Through this exceusive partnership, 
WE now offer products designed by 
Southern Living for every room, every 

MEAL AND EVERY DAY. We’vE TESTED EACH 
one - FROM COOKWARE TO BATH TOWELS 
- TO BRING YOU PRODUCTS THAT LOOK AS 
COOD AS THEY PERFORM. LeT THE EXPERTS 

AT Southern Living bring authentic 
Southern style into your home. 

No one knows the art of 

LIVING WELL QUITE LIKE 

Southern Living 

DILLARDS. COM/SOUTHERNLIVING 


I \ 

HOME I HOLIDAY HOW-TO 



THE 25- 
MINUTE 
CENTER- 
PIECE 


A smart mix of green 
tones, white, and 
flashes of fall color 
make this center- 
piece feel like afresh, 
modern cornucopia. 

HOW TO DO IT: 

Take a round or oval 
container, and fill 
it with potting soil. 
Plant a mix of 
succulents (such as 
echeverias) toward 
the center of the 
bowl, leaving plenty 
of room around the 
edges. Nestle small 
orange and white 
pumpkins into the 
soil. Add seasonal 
vegetables like kale, 
radishes, and egg- 
plants. Use bundles 
of fresh herbs (such 
as rosemary and 
sage) to fill in any 
gaps. Surround with 
more pumpkins and 
votives. 
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ON WEEKENDS, 
I TELL THE SUN 
WHEN TO RISE. 





3 Insynctive 


technology 

We made between-the-glass blinds and shades powered by Pella® Insynctive™ 
technology just for you. Control them by remote or from your smartphone* - so 
mornings can start when you wantthem to. Because at Pella, we don't make 
windows for houses - (A/ie- fo r pe^pie^. 

For more information, visit pella.com/people or ca II 888-210-0972. 

* Requires connection to a compatible home automation system through the Insynctive Bridge. 



© 201 5 Pella Corporation 



HOME I HOLIDAY HOW-TO 
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r BLEACH 
YOUR OWN! 

P + q ■ + + *44114 

To make these ethereal 
pinecones, soak them in 
2 parts bleach and 1 part 
water for two days. 
Remove and let dry. The 
pinecones will close up 
when wet, but they will 
reopen as they dry. j 


THE 

15-MINUTE 

TABLEAU 


Bringfall intoyour 
foyer with a simple 
tablescape. 


HOW TO DO IT: 

Pick a few branches of colorful fall leaves, and arrange simply in a tall glass vase filled with 
water. From this bold focal point, build out the rest of your tabletop display. Gather an array 
of seasonal gourds in a mix of colors, sizes, and textures for variety. Stack flat gourds of 
graduated sizes, and top with a large glass cloche (available at crafts stores or online). Fill 
another smaller glass cloche with bleached pinecones, and invert; we used it to top one of 
our flatter pumpkins, but feel free to improvise. Add a potted plant (we used a small olive tree) 
to the arrangement for texture. Place small gourds around the larger items, and scatter more 
bright fall leaves along the table. 



THE 

10-MINUTE 

MANTEL 


Simple and rustic, 
this quick-to-make 
arrangement deliv- 
ers what Buffy calls 
“an easy wow.” 

HOW TO DO IT: 

Wrap twine several 
times around votive 
holders and colorful 
fall leaves, and then 
secure with a knot. 
To construct differ- 
ent heights, top the 
votives with varying 
numbers of small 
white pumpkins. 
Add a touch more 
autumn dazzle to 
your display with 
this simple addition: 
Gather an assortment 
of colorful fall leaves, 
and use wire to 
fasten them to a 
length of rope to 
form a beautiful 
seasonal garland. 
Using temporary 
adhesive hooks, 
attach the garland 
to your mantel. O 
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to know us is to love T js 

helping you feel good and look great is what we do. 
we design easy, relaxed, inspired styles 
for Misses, Petite, Womens and Tall. 

you could say we make getting dressed a breeze. 





VISIT OUR STORES | 800.642.9989 | JJILL.COM 




SoiitKc^ 


STYLE 


OUR GUIDE TO LOOKING YOUR BEST 


Splendid Marietta 
Bootie in Navy, 

$]68-, shopbop.com 


CLASSIC 


A NEW NEUTRAL Navy is softer ? 

than black, more unexpected ^ 
than brown, and gives*jeans and i 
dresses a rock ’n’ roll edge. 


A WALKABLEFITihe 3-inch 

heel is stacked for balance, the 
toe is rounded for comfort, and 
the soles are padded for overall 
support. 


ALASTING STYLE sued^gets 

even more beautiful with age. 
Lengthen your shoes’ lifetime 
by treating the suede with a 
waterproofing spray (available 
at supermarkets) that will protect 
it from mud and water. O 


IT TAKES CONFIDENCE TO FOLLOW IN THE FOOTSTEPS V 
OF THE KING, BUT WHO BETTER TO PULL OFF AN UPDATED 
WESTERN BOOTIE THAN A SOUTHERN GIRfc?^. 


by ASHLEY RIDDLE WILLIAMS ~ photograph by ROBBIE CAPONETTO 
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5 More S 
of Suede 


Buy one size up in this camel shift 
to layer with a plaid button-down 
and tights. Sanctuary Suede 
Village Shift Dress, $129; 
sanctuaryclothing.com 


An emerald- 
colored clutch 
is dressy but not 
overpowering. 
Suede Flat 
Clutch, $68; 
whitehouseblack 
marketcom 


* . This berry moto 
B jacket is a million 

r times more femi- 

nine and elegant 
^ than black leather. 

^ Suede Jacket, 

1^ $348; anntaylor 


Sueded leggings— available in four 
neutrals, including this rich brown- 
are your best friends for fall. They go 
from cozy with flats and an oversize 
sweater to polished with tall boots 
and a silk blouse. Faux Suede Pants, 
$99; karenkane.com 
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Getting haircolor you love 

IS AN INVESTMENT 

IT DESERVES OUR UTMOST CARE 


EverPure 

SULFATE- FREE 




KEEP THE COLOR YOU LOVE PURE 
FOR UP TO 32 WASHES 

■ ANTI-FADING SHAMPOO AND OONDITIONER 
PROTEOT OOLOR 

■ SULFATE-FREE FORMULAS WITH RlOH LATHER 

AND ROSEMARY BOTANIOALS RESPEOT EVERY STRAND 


Because you'ra worth it. 

LOREAL* 

PARIS 


HAIR EXPERTISE 


cures 


STYLE 1 SOUTHERN BEAUTIES 


TIPS FROM A 

Texas Style 
Setter 


Designer Cristina Lynch of Mi Golondrina in Dallas 
shares her routine for classic beauty 



“Chantecaille first 
grabbed my attention 
for its pretty packaging. 




“I’m a perfume freak— 
I spray it on day and night. 
I love that Stella’s scent is 
floral but not too sweet.” 
Stella McCartney 
STELLA Eaude 
Parfume Spray, 

1.6 oz. for $72; 
sephora.com 


PANTENE 


“Like my mother and grandmother, 
I’ve always liked to get dressed up 
and do my hair. 1 know women in 
New York and other cities like to 
be funky and trendy, but in Dallas 
we go for classic femininity.” 

-CRISTINA LYNCH 




p«o^ 


“I’ve used this rich balm since high school. 

I dab a little on chapped lips or dry skin at 
night, and any flakiness is gone by morning.” 
Eight Hour Cream Skin Protectant Nighttime 
Miracle Moisturizer, $39; elizabetharden.com 


So many lipsticks are 
not very moisturizing. 
This soft pink color is 
rich but not too thick or 
shiny. ” Chantecaille 
Lipstick in Sweet Pea, 
$36; nordstrom.com 






“I don’t like 
to spend time 
blow-drying. 

For volume, I 
slather on this 
mousse and 
blast my hair 
with a diffuser 
for five minutes.’ 
Pantene Pro-V 
Curls Defining 
Mousse, $5.24; 
drugstore.com 

4 



c H A ;N T 



^ “I have a girl crush on Salma Hayek. 

Her mascara delivers dark, high-impact 
color that doesn’t rub off. I use an old-school 
eyelash curler and then add two coats.” 

Nuance Salma Hayek Full Effect Ultra- 
Volumizing Mascara, $9.79; cvs.com& 
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by STEPHANIE GRANADA ~ photographs by ROBBIE CAPONETTO 


STYLING: MARY BETH WETZEL; PORTRAIT: COURTESY KELSEY FOSTER; PERFUME: COURTESY STELLA MCCARTNEY 




GO DARKER This foaming formula 
is simple: Just leave it in for three 
minutes between shampooing and 
conditioning to deepen natural hair 
color. Rita Hazan Ultimate Shine 
Brown Gloss, $26; nordstrom.com 


FLAUNTTHE SILVER Madison Reed is 
all about healthful products that are 
free of harsh chemicals. The Crema 
gloss brightens gray strands and 
lasts up to eight washes. Apply on 
dry hair. Color Reviving Gloss in 
Crema, $24.95; madison-reed.com 


JUST ADD SHINE 

John Frieda’s 
glaze won’t alter 
color but instead 
polishes strands 
and seals dam- 
aged ends. Use 
on dry hair once 
a week for 20 
minutes before 
washing. John 
Frieda Luminous 
Glaze Clear Shine 
Gloss, $7.99; 
target.com 


GET CUSTOM COLOR 

This rich, hyper- 
pigmented condi- 
tioner comes in 11 
shades. SL editor 
Katy McColl mixes 
the Copper and 
Light Golden 
Blond shades 
to re-create the 
strawberry blonde 
color of her youth. 
Colour Reflecting 
Conditioner, $26; 
jflazartigue.com 


1 i! N S 

F ' L fc T S 
COLORANTS 


JOHN FRIEDA 


liiminom 

GLAZE 


REVIVE BRASSY 
BLONDE Soften 
brassiness and 
boost platinum 
tones with 
this balm that 
nourishes as it 
tints. You need 
only a couple of 
drops. Color 
Lustre Shades 
Reviving Balm in 
Golden Blonde, 
$58; shuuemura 
artofhair- 
usa.comO 


Take a break from dyes— these glosses and glazes are thrifty, commitment free, and easy to use at home 


ULTIMATE SHIKE 
MOWN GLOSS 




STYLE 


BEAUTY ICON 


MY MOM’S BEAUTY SECRETS 

October is high time to be outdoors. Here, we celebrate the natural beauty 
(and a few basic tricks) of a former Avon lady and night cream devotee 



\ I 


I 


Connie Fielder Monkhouse 

in 1955 at Caddo Lake on the 
Texas-Louisiana border. 
Submitted by daughter 

MOLLY CUMMINGS 


HER ALL-TIME FAVORITE 

“I remember Mom going to Line 
Avenue in Shreveport, Louisiana, 
to buy her Elizabeth Arden 
cream.” PREVAGE Anti-aging 
Neck and Decollete Firm 
& Repair Cream, $115; 
elizabetharden.com 



/ 



"'’a and 

^ & nepair 


“Even though my mother was very polished, she valued natural 
beauty above all — her makeup routine included only 
foundation, powder, and lipstick. And she encouraged 
me to do the same. When I was growing up, our family 
did a lot of camping, water skiing, and fishing. Out in 
nature, all she needed was a great pair of sunglasses, 
a swipe of lipstick, and bobby pins to keep her dark 
auburn hair in place.” —by Molly Cummings 


MOM’S 

ESSENTIALS 



BUG SPRAY 

“We always used 
Avon’s Skin So Soft 
Bath Oil as an insect 
repellent. Now Avon 
has a bona fide bug 
spray.” Skin So Soft 
Bug Guard Plus 
Expedition, $20; 
avon.com 


f I 


DAY LOTION 

“Olay under makeup 
creates a smooth, 
even base.” Olay 
Active Hydrat- 
ing Beauty 
Fluid Lotion, 
$7.99; 
olay.com 



ALL-PURPOSE BALM 

“Mom slathered this 
cooling cream on our 
sunburned noses and 
shoulders.” Noxzema 
Classic Clean Origi- 
nal Deep Cleansing 
Cream, $3.99; 
target.com ® 
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STERLING 

BYZANTINE 

BRACELET 


Ross-Simons is pleased to present one of the most 
popular items in our extensive Byzantine Collection. 
The closely-woven sterling silver links create a 
rich, multi-dimensional look that is comfortably 
lightweight Happy customers tell us they love 
the bracelet’s classic style and day-to-evenIng 
wearability. V 4 ' wide. 7" long. 

Item #686854 FREE SHIPPING 

Also In 24kt gold over sterling silver. Item #846560 $49 

To receive this special offer, 
you must use Offer Code: EMPIRE 15 

Ro SS-fSiMONS 

ORDER NOW 1.800.556.7376 
www.ross-simons.com/EMPIRE 


It’s easy to see why our 
exclusive torsade gets raves from 
pearl lovers. Lush with 5-6mm 
black cultured freshwater pearls in 
semi-baroque shapes, it shines softly 
with hints of pewter, blue and purple. 
Sterling silver clasp. 18". 

Item #784812 $ 89.95 
FREE SHIPPING 

To receive this special offer, 
you must use Offer Code: 

NIGHT63 


Ross + Simons 



ORDER NOW 1.800.556.7376 
www.ross-simons.com/NIGHT 
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ARE YOUR VITAMINS 
PART OF THE1%? 



Of all supplements, only 1% have earned the USP seal. 
Nature Made has the most of any brand. 


D. 1 Fish Oil K Bu 




g 
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At Nature Made, we’re committed to quality. That’s 
why we work with USP, an independent organization 
that tests for quality and purity. In fact, we’ve earned 
the most USP marks of any brand. The Nature Mode 
difference is easy to see — just look for the USP seal 
on the label. 


PHARMACIST 

_ RECOMMENDED 

# ■ LETTER VITAMIN & 
OMEGA-S/FOi OIL BRAND- 


NatureMade. 


Find those Nature Made USP verified products on NatureMade.com/USP. 


Based on US News & World Report - Pharmacy Times Survey 





[edibles get a bad rap eor being 


unsightly, but P. ALLEN SMITH’S 
ARKANSAS EARM PROVES THESE BEDS 
.CAN BE PRODUCTIVE AND PRETTY 


Scuthe^ 

GARDENING 

PLANTS AND SOLUTIONS FOR OUTDOOR LIVING 


by KAYLEE HAMMONDS ~ photographs by ROGER EOLEY 
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raditionally, we favor our flower gardens for their colorful beauty 
and our vegetable beds for their bounty of edibles. But combining 
both is something that garden designer, author, and television 
personality P. Allen Smith wants you to know how to do. 

“This idea of making the vegetable garden attractive, compel- 
ling, and very productive has always been extremely appealing 
to me,” he says. Those who have toured Smith’s Moss Mountain 
Farm in Roland, Arkansas, know that he designed it as aferme 
ornee, or ornamental farm, an idea that dates to 18th-century 
England. It’s not important, he says, that people be able to 
replicate his entire 1-acre garden but rather that they can pull 
out some of his techniques as design inspiration to apply at their own homes. In that spirit. Smith 
shares with us some of the principles and ideas that help keep his vegetable garden gorgeous— even 
in the fall when beds typically start to look a little haggard. 




A EASY IDEA 1 

Buy your fairy-tale 
arbor at a feed store. 

Don’t want to build an expensive 
and complicated archway? Con- 
sider raiding a feed store or hard- 
ware store for inexpensive cattle 
panels instead. Bend the panels 
over a path, and stabilize with 
simple stakes like the arbor above. 
This simple solution provides a 
structure for asparagus beans to 
grow on and vines to climb. It also 
creates a shaded walkway from 
one side of the garden to the next. 

4 EASY IDEA 2 

Punctuate your garden 
with colorful leaves. 

A patch of bright purple coleus 
(visible here in the middle ground) 
acts as an exclamation point in 
a sea of green. It’s mixed with a 
casual effusion of vegetables and 
flowers to create contrast in the 
beds, while stately cedar tuteurs 
add structure and formality. 


“Diversity is impor- 
tant in gardening,” 
says R Allen Smith. 
“I like to have a 
wide sampling of 
flowers, vegetables, 
and herbs.” 
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Dry eye happens when this layer 
breaks down. Soothe XP can help. 

Your eyes have an outer protective lipid layer that keeps in moisture. 
Only Soothe XP contains Restoryf*^ mineral oils that help restore 
this layer, seal in moisture, and protect against further irritation. 
Ordinary drops can't do that. 

BAUSCH i LOMB 

Sse better. Live better 


Soome' 



XP-?CTtA PROTECTION 
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Soothe 


ftjnOftlSr 


Available in the eye care aisle. 


MANUFACTURER'S COUPON | EXPIRES 3/31/2016 





SAVE*3««,„, 

BAUSCH -I- LOMB 

Soothe’ 

LubJicont Eye Drops 

SootheEyeDrops.com. 


CONSUMER: Coupons can only be redeemed at retail locations. Coupons may not be redeemed for cash or used to purchase products directly from Bausch + Lomb. RETAILER: 
We will reimburse you at face value plus 8 cents handling per coupon if used in accordance with the terms of the Bausch + Lomb Coupon Redemption Policy (CRP#1). Coupon void 
it taxed or prohibited by law. Limit one coupon per purchase of specified products. Good only in USA. Void it copied, transferred or expired. Not valid with any other coupon. Not 
redeemable for more than purchase price. Void where prohibited by law and where reimbursed under Medicare, Medicaid, or other government programs, and in states, including 
Massachusetts, that prohibit patient rebates it a third-party pays any of the prescription price. Mail to: Bausch + Lomb, Inmar Dept. 10119, 1 Fawcett Dr., Del Rio, TX 78840. 

Distributed by Bausch + Lomb, a Division of Valeant Pharmaceuticals North America LLC, Bridgewater, N.J. © 2015 Bausch & Lomb Incorporated. Soothe and Restoryl are trademarks of 
Bausch & Lomb Incorporated or its affiliates. All other brand/product names are trademarks of their respective owners. US/SXP/15/0012 


Q310119-D31S65 







GARDENING I DESIGN LESSONS 


VISIT THIS GARDEN! 

To schedule a tour of 
P. Allen Smith’s Arkansas farm, 
visit pallensmith.com. 


A 




A EASY IDEA 3 

Treat pumpkins as sculptures 
and stumps as pedestals. 

“Laying out a garden is a little bit 
like painting a picture,” says Smith. 
“You want to have all of your 
paints in front of you before you 
start.” Here, his “palette” consists 
of raised beds, pumpkins, and 
stumps, which combine prettily 
to create a tableau with multiple 
focal points. And the pathways 
between the beds converge into 
a single, dramatic burst of coleus 
in a simple wire urn. Creating 
several focal points ensures that 
no matter where you are in the 
garden, there’s always something 
lovely to see. 



4 EASY IDEA 4 

Hide your veggies 
amid pretty flowers. 

Marigolds and zinnias dot this fall 
garden with merry bursts of color 
and can camouflage less attractive 
plants. But many leafy vegetables 
(like kale, lettuce, and cabbage) 
and flowering herbs (like chives, 
fennel, and borage) are both pretty 
and delicious. So as you plan, 
remember: There is no “wrong 
side of the bed” in the garden. By 
all means, go for a wide variety of 
flowers, veggies, and herbs.<& 

LEFT: Concrete chickens, hand- 
painted by Smith, stand sentry 
over marigolds and peppers. 
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Look Ag 
"5 a Slipcc 


VOURBRSTORDt 

Use code P430 
> Fnds 12/31/15 


(We thought you would be surprised) 


SLIPCOVERS • PET COVERS • HOME ACCENTS • MATTRESS PADS • SHOWER & BATH • OUTDOOR 


Shown: Stretch Jacquard Damask sofa in 
Oyster; wing chair and pillow in French Blue 


© Shop online at surefit.com or call 800-914-7299 

Request a free catalog and fabric swatches 



GARDENING 


PEAK COLOR 





Dear Old Mums 

Passed down by families and friends for generations, 
these graceful fall plants are easy to grow and share 


E very fall, 
when I 
look out 
into my 
garden, 

I see my 
father, his 
cousin, and my brother— not 
in the flesh, but as memories 
sparked by a special flower 
that links us all. It’s an 
old-fashioned mum, deep red 
with a yellow center, lanky 
and sprawling like a teenager 
on a sofa. All of us have 
shared this plant. As long 
as it survives in someone’s 
garden, our spirits survive 
there too. 

These mums have little in 
common with the assembly- 
line potted ones sold by 
big-box stores for de rigueur 
fall porch displays— only to be 
discarded a few weeks later. 
For one thing, heirlooms 
don’t look like sheared round 
boxwoods with flowers glued 
on; most of them grow into 
loose fountains of stems 2 to 
3 feet tall that sway in the 
breeze and combine much 
better with salvias, asters, 
grasses, and other stalwarts 
of fall borders. For another, 
they’re longer lived and 
easier to grow than debt on 
a credit card. 

Old-fashioned mums 
form spreading clumps, 
making them simple to 
share. Just sink a shovel into 
the midst of the clump in 
either late fall or spring, and 
separate out a piece sporting 
lots of roots. Stuff it in a pot, 
and pass it along. Every time 
the recipient sees it blooming 
in their garden, they’ll think 
of you and your gift. 

Many old mums bear the 
names of people or gardens 
that shared them. Some 
names are mixed up. Others 
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HOW TO GROW 



get forgotten. My family’s 
heirloom mum came with 
no ID, so I named it ‘Antares’ 
after the giant red star in 
Scorpio. Should you conclude 
I’ve stolen your family’s 
mum, you know where to 
find me. In the meantime, 
meet more old-timers, 
all available online at 
petalsfromthepast.com. 

‘Cathy’s Rust’ 

I’d coveted this striking 
terra-cotta-colored mum that 


boasts a yellow center ever 
since gawking at it in a 
display bed at Petals from 
the Past nursery in Jemison, 
Alabama, which is owned 
by my friend Jason Powell. 
So I got a pot from him. 

He received his original 
plant from his friend Cathy 
Blackwell, who in turn 
got it from her mother. 
Where it ultimately origi- 
nated is unknown. This 
very vigorous plant grows 
2 to 3 feet tall. 


‘Miss Gloria’s 
Thanksgiving Day’ 

Fifteen years ago, Powell 
heard an intriguing story 
while visiting his friend 
Jenks Farmer in Columbia, 
South Carolina. Jenks 
claimed his mother, Gloria 
Farmer, had a mum with 
large, violet-pink flowers that 
always bloomed for Thanks- 
giving. I procured this one, 
too, from Petals from the 
Past. Last November, Gloria’s 
mum lived up to its billing in 


Mums Are Easy 

LIGHT: FuU sun 

SOIL: Fertile, well drained 

PESTS: Control insects like 
aphids with horticultural oil or 
insecticidal soap. 

TO SHARE: Divide clumps in fall 
after blooming or in spring. 

GROWING ZONES: Upper, Middle, 
Lower, and Coastal South (USDA 
Zones 6-9; see page 74) 


my garden, blooming, as 
promised, on Turkey Day. 

It grows 2 to 3 feet tall with 
evergreen foliage. 

‘Ryan’s Pink’ 

The most popular old mum, 
this was named after Atlanta 
garden designer Ryan Gainey 
by a Georgia nursery he 
shared it with. But it just 
as well could have been 
named ‘Harriet’s Pink,’ after 
Harriet Spencer, the Atlanta 
woman who gave it to 
Gainey. Of course, many 
gardeners claim it’s really 
‘Country Girl,’ while others 
insist it’s ‘Clara Curtis.’ 

Forget the controversy. Just 
enjoy. This pale pink mum 
(shown at left and also in the 
photo on the preceding page) 
grows about 2 feet tall. 

‘Judy’s Yellow’ 

Judy Moeck didn’t plan to 
have her own flower. Powell’s 
longtime colleague simply 
sought the origins of the 
tangerine-yellow mum her 
family had passed around for 
years. After “countless hours 
of exhaustive research,” not a 
single record could be found. 
So ‘Judy’s Yellow’ was born. 

It grows 2 to 3 feet tall. ® 
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PURPLE CABBAGE 


BITTERSWEET 

WREATH 


GARDENING 


CONTAINER OF THE MONTH 


MEXICAN BUSH SAGE 


‘COSMIC YELLOW’ 
COSMOS 


‘CALYPSO ORANGE’ 
ORNAMENTAL PEPPERS 


For a similar container, 
try the’Aged Copper 
Hose Pot, $149; _ 
ballarddesigns.com 
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AH Fired Up 


. : TAKE GLORIOUS fall color right up to your door by 

mixing the blazing tones of orange and yellow with 
cool shades of purple and blue. First, encircle a copper 
container with a bittersweet wreath (fresh or faux). 
To contrast with the orange berries, add ‘Lemon Ball’ 
sedum and the regal hues of purple cabbage. Spice 
up the center with ‘Calypso Orange’ ornamental 
peppers and ‘Cosmic Yellow’ cosmos. Crown 
j the look with a halo of Mexican bush sage. Stack 
pumpkins on the steps for additional color. Provide 
full sun and moderate water and the display will 
flourish through the fall. When it’s done, just plant 
the sedum in your yard to continue the show. O 


STYLING; BUFFY HARGETT MILLER; CONTAINER DESIGN; CARMEN JOHNSTON, NECTARANDCOMPANY.COM 




The Company Store 

AUTUMNS WAKE UP CALL 

As the nights cool down, the quilts come out. 

Our gorgeous new crop is more beautiful than ever. 
Opulent in color, globally inspired by design. 

Fall in love with all the season has to offer. 



15%'off + free shipping* 


*Enter code SL102015 in your shopping cart. Shop with us online at thecompanystore.com 
or call 1-800-799-1399. Expires 11/18/15. Exclusions may apply, please see website for details. 



^ THE GRUMPY GARDENER 

OUR GARDEN EXPERT ALLEVIATES YOUR GROWING PAINS 



WHAT’S BAFFLING OUR REAPERS THIS MONTH: 

Saving ferns, troublesome 
magnolia roots, and giraffe-size 
paperwhites 




PROBLEM ROOTS 

We have a magnificent 
large Southern 
magnolia in our yard that 
has roots running out on 
all sides. Would it be okay 
to cover up the tree’s roots 
with topsoil to make the 
surface less bumpy? 

-CATHERINE 


SAVE OR TOSS? 

If I bring my Boston 
ferns into my garage 
now, will they survive the 
winter and be ready to hang 
outside next spring? — valerie 

A lt all depends on 

whether your garage 


is heated and has a source 
of bright light. If not, simply 
chuck your old ferns (yes, I 
know this sounds cruel) and 
buy new ones in spring. If it 
is and does, though, you’re in 
luck. Before your first frost, 
use sharp scissors to cut back 
all of the side fronds to the 


rim of the container, leaving 
the topgrowth about 10 
inches high. Place the pot 
next to a bright window all 
winter, and keep the soil 
fairly moist. Come spring, 
your fern should be bushy 
once again and ready to hang 
on the porch. 


A lt’s actually never a 

good idea to cover the 
surface roots of a large tree 
with soil, because they need 
air to breathe, just like you 
do. Soil will smother them. 
Instead, spread something 
that’s more porous and 
lightweight over them, 
such as a few inches of 
pine bark mulch. 




Recommended by Profossionals Since 1919 


We know you want to care for your 
hand wood floors, but may be unsure of 
the refinishing process. Bona has 
solutions to ease your worries. 

The Bona Certified Craftsman Program 
Five Star Advantage ensures; 

♦ Durable & Beautiful Finishes 

* Clean Air, No Dust in Your Home 

♦ Bona Lifetime Support 

* Insured, Trained & Trusted Craftsmen 
it Back On & Enjoying Your Fkxjr Quicker 


Visit Bona.com today to learn 
how easy and hassle free it is 
to recoat or re-finish your 
hardwood floors. 
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PLY Y OUR PAPERWHITES 

I would like to grow 
paperwhite narcissus 
indoors. Can you tell me what 
to do for the best results? 

-NATALIE 

A People love growing 
paperwhites because 
they bloom indoors in fall 
and winter without any soil 
or special treatment. You just 
nestle the ends of the bulbs 
into a container filled with an 
inch or so of gravel or glass 
beads, add water up to the 
bottoms of the bulbs, and 
place it in a sunny spot. 

BUT— one night you’ll hear a 
tremendous crash and run 
downstairs armed with a 
badminton racquet in case 


there’s a burglar, only to 
discover that the dimmer 
indoor light and warmer 
inside temps have induced 
the flowers to grow so tall 
they’ve pulled over the 
container and smashed it on 
the floor. To prevent such a 
heart-stopping disaster, once 
the bulbs sport green shoots 
at the tips about 1 to 2 inches 
tall, replace the original 
water in the pot with a 
mixture of 1 part gin or vodka 
to 7 parts water. This results 
in paperwhites that are 
one-third shorter but three 
times happier. Bottoms up! # 


O ASKTHE GRUMP 

No question goes unanswered 
on his Facebook pa.ge.facebook.com/ 
slgrumpygardener 




“Mama said this would stunt my growth. Oh well, everything has its price!” 





Revitalize, Reveal and ReNu 




Professional treatment in the privacy of your home. 

Pulsaderm® ReNu is an at home microdermabrasion system 
that uses diamond exfoliation combined with vacuum suction to 
accelerate the exfoliation of dead skin cells in the surface layer 
of the skin. The result is a healthier complexion and more 
radiant glow. 

Beauty & Skin Benefits 

• Improves the absorption of skin care products 

• Unclogs pores and improves the texture of your skin 

• Reduces the appearance of fine lines and wrinkles 






Southern Living Readers: 

Receive 10% OFF your ReNu order. 


Enter code SLPDl 0 at checkout 

ORDER TODAY at pulsadei nn.com 


Kit includes 4 diamond-tipped 
heads and Pulsaderm Phyto 
STEM Cell CEA Ferulic Serum 


I ^ 

GARDENING I GROW GUIDE 


THE SOUTHERN GARDENER’S 

ALMANAC 


FIND YOUR ZONE 



Upper South 

USDA ZONES 

■ Middle South 

USDA ZONE 7 

■ Lower South 

USDA ZONES 

■ Coastal South 

USDA ZONE 9 

■ Tropical South 

USDA ZONE 10 


OCTOBER 

CHECKLIST 

CULTIVATE KALE 

Gardeners are gaga over kale 
right now, stoked by reports 
that this veggie is a nutritional 
cure-all. That’s why a certain 
colleague I shall not name 
brings a disgusting green goop 
called a “kale smoothie” to staff 
meetings. While liquefied kale 
shall never pass my lips, kale 
is great for salads, steaming, 
soups, stir-fries, and stews. 
Plant some in your garden now. 
Either sow seeds or set out 
small plants from the garden 
center. Leaves will grow all fall 
and sweeten with frost. Pick the 
outer leaves when they get 5 to 
6 inches tall and tender, and 
allow the inner ones to keep 
growing. The best part? if you 
live where winter temps don’t 



SPIDER LILY 


NATURE’S UNEXPECTED GILT POPS UP 
OVERNIGHT EACH EALL 


Watch it! You almost stomped on a spider lily 
(Lycoris radiata)\ We’ll forgive your near 
transgression, though, because this remarkable 
flower wasn’t underfoot yesterday Stirred 
by a recent rain, the bulb’s leafless stem rose 
silently from the ground while you slept. Soon 
it’ll be crowned with blood red blooms sport- 
ing long, spidery stamens that give the plant 
its name. Spider lily bulbs multiply to form 
spreading clumps. Plant bulbs about 1 inch 
deep in well-drained soil anytime from spring 
until fall. Plants need sun only from late fall 
until spring, because that’s the only time they 
have leaves. No summer water needed. A good 
source for spider lilies is southernbulbs.com. 


drop below zero degrees, 
kale will survive the cold and 
provide you with many harvests 
come spring. Just don’t count 
on it to fix your split ends. 


PLANT SPRING BULBS 

For the best selection of 
daffodils, crocus, tulips, and 
hyacinths, buy them now at 
garden centers or order online. 
Not next week. NOW. Not only 
is October a great planting 
month, but it’s also when 
spring bulbs are most available. 
By November, the only ones 
left are picked-over duds. ^ 



GARDEN 

GADGET 

Hummingbirds that 
migrated north for the 
summer are headed 
south.Jolts of energy 
from hummingbird 
feeders help them on 
long Journeys. One we 
like is the Hummer High 
Rise Feeder from Cole’s, 
$19.95. It comes with a 
water moat that blocks 
ants from raiding the 
nectar. Order at 
birdwatchersupply.com. 
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BEYOI^D® I^ATURAL PUREES 

are made simply - with human-grade 
ingredients plus vitamins, zinc or 
prebiotic fiber. The purees coat, 
not soak, your dog’s dry food, to create 
an enhanced meal experience. 

Purina trademarks are owned by Societe des Produits Nestle S.A. 


NO MESS 

NO SOGGY K1B8LE 

NO CORN, WHEAT OR SDY 

NO ADDED ARTIFICIAL COLORS, 

FLAVORS OR PRESERVATIVES 

Learn more at beyondpetfood.com/purees 





Distinctly 

SOUTHERN 


^iyik 

Nandina 


Welcome Fall with the warm glow 
of Southern Living Nandinas. 
Plant these compact Nandinas in 
containers or in gour landscape, 
and enjog brighter hues than 
other Nandinas all uear 


iCenwt Sjym 

Nandina 


Nandina 


Heucherella 





Advertisement 


A Fresh (and Simple) Fall Fireplace Garland 


Southern Living Nandinas offer the perfect fall color palette for harvest decor 



NO FUSS FIREPLACE GARLAND 

Weave bunches of nandina leaves 
and other fall floral accents into 
grapevine to create a draping 
fireplace garland. Wrapping the 
bunches with floral wire adds 
stability; then simply place and relax. 

TIP: Unwind the grapevine wreath; 
the loops will add structure to your 
garland arrangement. 

THE MATERIALS: 

□ 1 20” grapevine wreath 

□ 2 preserved bunches of protea or 
seed pods 

□ 1 bucket of fresh cut fall leaves on 
branches (if available) 

□ Obsession® Nandina 

□ Blush Pink® Nandina 

□ Flirf® Nandina 

□ ‘Lemon Lime’ Nandina 

□ Floral wire and clippers 

GET THE LOOK: 

southernlivingplants.com/ 

fireplace-garland 





< 




Indoors they’re like 
I j. ^oxdinary lenses. 

I^utdoors they’re 
xtraordinary. 


Transiti(&ns 


Signature 


ADAPTIVE LENSES' 




UPGRADE YOUR VISION. 


CAromea/”' technology makes Transitions* c , 
lenses more responsive in more situations. Clear indoors 
and dark in bright sun. they adapt to just the right shade 
of tint for every situation in between. They even respond 
to light that bourwes off buildings or filters through 
clouds and trees. 


Ready to upgrade? 

Find out how at lVanslttons.com/Signature 


II 


Life well lit. I 




Sciithc^ 


TR AVEL+ CULTURE 


YOUR LOCAL’S GUIDE TO ALL POINTS SOUTH 


New River Gorge 
is known for its 
white-water 
rafting, fishing, 
and hiking. 


by GRAHAM AVERILL 
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T RAVE L+ CULTURE 1 BEST OF THE SOUTH 



THIS IS NATURE’S BIG 

show, folks. When the foliage 
is bright, the air is crisp, and 
the mood is ripe for exploring. 
From Alpine, Texas, to 
Cumberland, Maryland, 
these lofty towns get you to 
the heart of fall. 


Alpine 

TEXAS 

There’s West Texas, and then 
there’s Far West Texas. Alpine 
is the latter. Sitting past the 
Pecos River and up against 
Big Bend National Park, this 
ranch town is about as Wild 
West as you get these days. 
STAY: The historic Holland 
Hotel shares a pool with its 
sister property. The Maverick 
Inn. Rates from $135; 
thehoUandhoteltexas.com 
EAT: When in the Lone Star 
State, you eat steak. At Reata, 
a steak house named for the 
ranch in the classic Texas film 
Giant, you can get beef from 
the owner’s cattle ranch. 

Order the tenderloin with 
jalapeno-cheese grits, reata.net 
SHOP: At Kiowa Gallery you’ll 
find regional artwork, as well 
as far-flung delights including 
handmade Guatemalan table 
runners. 432/837-3067 
DO: Explore Big Bend National 
Park on the 30 -mile Ross 
Maxwell Scenic Drive for 
views from the edge of the 
Chisos Mountains and along 
the Rio Grande, nps.gov/bibe 




Blow^ing Rock 

NORTH CAROLINA 


Named for the storied winds 
that flow northward through 
the Johns River Gorge, this 
picturesque town has a Main 
Street that brims with local 
shops and cafes, as well as 
bed-and-breakfasts tucked 
into the hills. 


STAY: A bright, modern room 
at the New Public House & 
Hotel puts you in the walkable 
downtown and comes with 
free breakfast. Rates from 
$159; thenewpublichouse.com 
EAT: Reverend William 
Rutherford Savage opened 
the Village Cafe in 1907 as 
an art collective. Now the 
breakfast-and-lunch nook 


serves the best sandwiches 
in town. We go for the Oven 
Roasted Rosemary Ham, 
served hot on Italian bread. 
thevillagecafe.com 
SHOP: The store Rustic lives up 
to its name with furnishings 
built by local craftspeople 
who use reclaimed materials 
from surrounding mountains. 
DO: Gruise south on the Blue 
Ridge Parkway toward the 
Linn Cove Viaduct, which 
snakes along the iconic 
Grandfather Mountain. 
grandfather.com 


Blue Ridge 

GEORGIA 


o 

Atlanta chefs and artists ^ 

Q 

have retreated to this North | 

Georgia town in the heart of > 
the state’s apple country for § 

years, giving it a shot of ^ 

upscale sophistication. ^ 

STAY: Gabin rentals are wallet i 
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friendly for big groups, but 
if you want to stay in town, 
try the new Cast and Blast Inn, 
which occupies the second 
floor of the world-renowned 
Oyster Fine Bamboo Fly 
Rods shop. Rates from $79; 
oysterbamboo.com 
EAT: Chef Danny Mellman 
pulls from his own farm to 
create the menu for Harvest 
on Main (harvestonmain.com). 
His Lodge Kettle stew changes 
daily but is always loaded with 
veggies. At dusk, head over 
to Fannin Brewing Company 
(fanninbrewingcompany.com) 
for a Hivekicker Wheatwine, 
made with local sourwood 
honey and available only in 
September and October. 

SHOP: Antiquing is a sport in 
Blue Ridge, and you’ll find 
everything from vintage 
Coca-Cola coolers to working 
wagon carriages at 3 Monkeys 
Antiques and Auction House 
(3monkeysantiques.com). 

DO: Peep at fall foliage via a 
train car on the Blue Ridge 
Scenic Railway’s (brscenic.com) 
four-hour trip through the 
mountains ($50). Or hop on a 
tractor-pulled trailer to pick 
Pink Lady and Granny Smith 
apples at Mercier Orchards 
(mercier-orchards.com). 


Bryson City 

NORTH CAROLINA 


A new generation of entre- 
preneurs has recently moved 
to this Great Smoky Mountain 
town, revamping vacant 
buildings into yoga studios, 
locally minded restaurants. 


and independent boutiques. 
STAY: Snag a bed at Woodland 
Lofts— a group of small, 
modern cabins surrounding 
a communal fire pit. The 
cabins sit between Bryson 


City and the Nantahala Gorge, 
offering quick access to the 
Appalachian Trail. Rates from 
$216/night (two-night mini- 
mum); watershedcabins.com 
EAT: Cork & Bean is known for 
its sweet and savory crepes. 
(We like the Chicken Pesto 
with fresh poultry from the 
nearby Springer Mountain 
Farms.) But on cooler days, 
the Andouille Sausage Gumbo 


will warm your soul while you 
dine on the rooftop patio with 
a view of the Great Smokies. 
brysoncitycorkandbean.com 
SHOP: Humanite Boutique sells 
ladies’ clothing for less than 
$100 and donates 10% of store 
profits to local and global 
charitable organizations, so 
you can gear up for sweater 
weather without a stitch of 
guilt, shophumanite.com 


Antiquing is a sport in Blue Ridge, and 
you’ll find everything from vintage Coca- 
Cola coolers to working wagon carriages. 
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The Blue Ridge Scenic 
Railway stops in 
McCaysville, Georgia. 


BELOW: Meat is smoked six hours for 
the pulled pork sandwich at Harvest 
on Main in Blue Ridge, Georgia. 
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DO: Snap the best photograph 

at Clingmans Dome along the 
Great Smoky Mountains 
National Park’s 32-mile 
Newfound Gap Road. Trust 
us— it’s worth the drive. 
nps.gov/grsm 

Cumberland 

MARYLAND 

Even without its pretty 
Appalachian backdrop, 
Cumberland would still be 
a gorgeous town, thanks to 
its skyline of church steeples 
that were built in the 1800s 
to serve the influx of people 
funneling through the quaint 
town during the westward 
expansion. 

STAY: Don’t let the simplicity 
of the Bruce House Inn’s 

Federal-style building fool 
you: The George Washington 
Room has plenty of drama 
with a claw-foot tub and views 
of the churches, which light 


ABOVE: Cork & Bean in Bryson 
City is popular for its innovative 
crepes made with regional 
ingredients. 


up at night. Rates from $115; 
brucehouseinn.com 
EAT: While City Lights American 
Grill is considered fine dining, 
you won’t feel one bit out of 
place in a casual getup. The 
best seat in the house is on the 
patio with a Maryland crab 
cake, citylightsamericangrill.com 
SHOP: Visit Buttercup Boutique 
for bath products from 
Texas’ FarmHouse Fresh 
and a pair of sandals with 


Even without its pretty Appalachian backdrop, 
Cumberland would still be a gorgeous town, 
thanks to its skyline of church steeples. 


River Gorge— one of the 
deepest canyons east of 
the Mississippi River. 

STAY: At Adventures on the 
Gorge, a resort on the rim of 
the canyon with hiking trails 
and a treetop canopy course, 
cabins come with hot tubs 
and grills. Rates from $195; 
adventuresonthegorge.com 
EAT: Focated inside a discreet 
house, the Secret Sandwich 
Society doles out burgers and 
sandwiches named after 
Presidents and First Fadies. 
Try the McKinley, made with 
meatloaf and bacon jam. 
secretsandwichsociety.com 
SHOP: Forget designer 


interchangeable clips 
by Florida native Findsay 
Phillips. 301/707-0369 
DO: Take a self-guided walking 
tour with audio podcasts that 
dive into the city’s past— from 
George Washington’s sleeping 
quarters to the beginnings of 
the country’s first interstate. 
cumberlandhistorytours.com 


Fayetteville 

WEST VIRGINIA 


A former coal mining town, 
Fayetteville is now a hub for 
outdoor adventure, thanks 
to its proximity to the New 
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STACEY VAN BERKEL (2); TOP RIGHT: ROBBIE CAPONETTO 


FROM TOP RIGHT: SCOTT SUCHMAN; COURTESY FLOYD COUNTRY STORE; BILL MERLAVAGE 



boutiques; Fayetteville doesn’t 
have them. Instead, stock up 
on sporty Mary Janes from 
Astral and practical yet 
casually stylish jackets and 
pants from brands like 
Patagonia and The North 
Face at Water Stone Outdoors. 
waterstoneoutdoors.com 
DO: Walk the belly of the New 
River Gorge Bridge on a guided 
hike that takes you across the 
underside of the structure via 
a stable catwalk ($69). Tours 
are offered from 9 a.m. to 
4 p.m. daily, bridgewalk.com 


Floyd 

VIRGINIA 


This one -stoplight town’s 
musical roots date back to 
almost 300 years ago, when a 
diverse group of settlers came 
to the area and helped create 
the “old-time” sound that 



would evolve into country 
music. These days, the best 
musical gatherings happen 
every week at the Floyd 
Country Store’s Friday Night 
jamboree, floydcountrystore.com 
STAY: The furniture in each 
room at the eco-friendly 
Hotel Floyd is made by two 
local woodworkers. And you 


can’t beat the location: 

It’s just a short stroll from 
downtown. Rates from $90; 
hotelfloyd.com 
EAT: Dogtown Roadhouse 
is known for its wood-fire 
pizzas, which capitalize on 
local and organic ingredients 
scattered over naturally 
leavened dough. Order 


ABOVE: West Virginia’s New 
River Gorge shows off the best 
of Appalachia’s color in October. 


The White pizza and a Blue 
Mountain Lager, dogtown 
roadhouse.com 
SHOP: County Sales has the 
largest collection of bluegrass 
in the world, with more than 
3,000 vinyl records by artists 
like Earl Scruggs and Lester 
Flatt. countysales.com 
BEST FALL VIEW: Head to Foggy 
Ridge Cider, about 20 minutes 
away in rural Dugspur, 
Virginia, where the lovely 
Diane Flynt will introduce 
you to what real cider is, on 
her apple tree-dotted cidery 
and farm, foggyridgecider.com 


Hot Springs 

ARKANSAS 


The town of Hot Springs 
was built on the notion of 
relaxation— it’s located atop 
several natural thermal 
springs. Its spa qualities 
helped Hot Springs maintain 
growth during the Depres- 
sion, when many of its Art 
Deco buildings were built. 
STAY: Book the Sycamore 
Suite in the Hilltop Manor, a 
Craftsman estate-turned-inn, 
for the massive hot tub and 
fireplace. Rates from $170; 
hilltopmanorhotsprings.com 
EAT: Ribs have been the ticket 
at McClard’s ever since it 
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DISCOVER "FALL IN THE BLUE RIDGE WITH 

SOUTHERN LIVING 
GETAWAYS 




Southern Living and Natural Retreats are proud 
to introduce an exclusive collection of Southern 
handpicked homes. The Xplore Team at Natural Retreats 
are your personal travel experts, ready to plan an 
unforgettable family fall escape with custom itineraries, 
inspired by the editors of Southern Living. 



HOT SPRINGS, VA 

Call the Xplore Team at 844.261 .4298 to 
experience the Natural Retreats difference. 


I Southern slgetaways.com 

VACATION HOMES «. filNE HOTELS 


T R A V EL+CULTURE 


opened in the 1920s. Try the 
Ribs and Fry and you’ll see 
why this was Bill Clinton’s 
favorite ’cue when he lived 
in Arkansas (mcclards.com). 
End the day with a beer at 
the Superior Bathhouse 
(superiorbathhouse.com), 
where brewers use water 
from the springs. 

SHOP: Peruse Tillman’s 
Antiques, downtown on 
Central Avenue, for vintage 
jewelry and reproductions, 
like a replica of Jackie 
Kennedy’s engagement 
bracelet. 501/624-4083 
DO: The historic Q^uapaw 
Baths & Spa recently 
underwent a $2 million 
renovation, making it one 
of the most deluxe spa 
settings on Bathhouse Row. 
Book The Mountain Dream 
treatment, which includes 
a hot stone alignment and 
facial for $105. quapaw 
boths.com 


Lewisburg 

WEST VIRGINIA 


Back-to-the-landers 
flocked to this stretch of 
West Virginia near the 
Greenbrier Hotel in the 
1970s. Lewisburg is one of 
the most culturally diverse 
areas in the South with 
a rich music scene (it is 
home to one of four active 
Carnegie Halls in the 
world), tons of art galleries 
lining the main thorough- 
fare, and a plethora of 
outdoor adventures. 

STAY: When new owners 
took over the historic 
General Lewis Inn last year, 
they kept the original cozy 
grandma’s-house appeal 
but added a bar where you 
can pick up a cocktail to 
enjoy while sitting on the 
porch. Rates from $110; 
generallewisinn.com 
EAT: Lewisburg sticks to its 
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agricultural roots with 
restaurants serving dishes 
that showcase the natural 
bounty of the Greenbrier 
Valley. Snag a table by the fire 
at Stella’s, and order anything 
with polenta, made from 
cornmeal ground at the local 
Reed’s Mill, stellaswv.com 
SHOP: Harmony Ridge Gallery 
spans 5,000 square feet with 
crafts, art, and furniture 
made by American artists. It’s 
not unusual to find locals 
mingling around the gallery’s 
wine bar in the late afternoon. 
harmonyridgegallery.com 
DO: Rent a bike at Hill & Holler 
(hillandhollerbikes.com) to see 
fall leaves from the Greenbrier 
River Trail, which meanders 
along the water for a full 



ABOVE: Lewisburg’s Stardust Cafe. 
We suggest the toffee pudding 
cake, stardustcafewv.com 


78 miles. The closest access 
point from Lewisburg is at 
the North Caldwell trailhead. 
greenbrierrailtrailstatepark.com 


Sewanee 

TENNESSEE 

It’s hard to tell where 
Sewanee ends and The 


University of the South 
begins. The Mayberry-like 
town and higher institution 
blend seamlessly on top of 
the Cumberland Plateau on 
an expansive campus simply 
called The Domain. 

STAY: The Sewanee Inn 
matches the school’s Gothic 
architecture with 43 boutique 
rooms that overlook the 
campus. Rates from $149; 
sewanee-inn.com 
EAT: Shenanigans (931/598- 
5774) is an institution— the 
restaurant closed in 2012, but 
locals raised over $33,000 in 
early 2014 to see their beloved 
establishment serve up fried 
mushrooms and cold beer 
once again. Visit Ivy Wild for a 
more upscale meal, and try 


the gourmet Chicken and 
Waffles, ivywildsewanee.com 
SHOP: Picking up a Sewanee 
Angel to guard you when you 
leave campus is a must for 
students and visitors alike. We 
like the small pewter ones 
found at The Lemon Fair, 
where the tradition began 
more than 40 years ago. 
thelemonfair.com 
DO: During a home game, 
watch the Sewanee Tigers play 
at Hardee-McCee Field at 
Harris Stadium, the oldest 
football field in the South 
(sewaneetigers.com). Later, hike 
an easy piece of the 50 -mile 
Perimeter Trail, and take in 
the broad view of the valley 
below from the bluff-top 
Memorial Cross. ^ 



COMFORT 
N^VER 
LOOKED 
SO GOOD 


PLATINUM LABEL 


Lee Platinum Label jeans and dress are 
available at Belk® Belk.com or Lee.com 








DINE + STAY GETAWAYS 


THE SANCTUARY 
+ the ocean room 

The only steakhouse in America to 
earn both Forbes Four Star and AAA 
Four Diamond ratings. 


WILD DUNES RESORT 
+ sea island grill 

Casual dining with an emphasis on 
coastal cuisine served in private 
cabanas at this family-friendly 
seaside resort. 


CHARLESTON HARBOR 
RESORT + fish house 

Fresh seafood served with a 
panoramic view of the gorgeous 
Charleston harbor at this on-the- 
water property. 


TIDES FOLLY BEACH 
J + blu 

Enjoy regional flavors at the only 
full-service oceanfront hotel 
located at the llEdge of Americalll 
on Folly Beach. 

FRANCIS MARION 
+ swamp fox 

Farm fresh cuisine made with 
ingredients plucked from the local 
market located across the street from 
this downtown hotel. 


RENAISSANCE HOTEL 
+ barony tavern 

Try Quail & Grits or Southern grilled 
cheeselllLowcountry cuisine with a 
twistlllat this AAA Four-Diamond hotel. 





CHARLESTON, S.C. 

The Must-See Soul of the South 


A jewel box city that looks like it has been painted in 
watercolor, Charleston, South Carolina, is a visual 
feast of cobblestone streets, pastel colored homes, 
flickering carriage lanterns, and historic landmarks. 


Travelers love Charleston, where church steeplesEI 
not skyscrapersizidot the skyline. Life is accompanied 
by a gentle rustling of palmetto fronds and lyrical sea 
island accents. Every meal is savored and no one is a 
stranger for long. 


This fall, take a roadtrip to Charleston and let this special destination 
enliven your senses. 



“The food scene in this iconic city keeps getting better; 
you could stay for a week and still not discover 
all the great meals ” — Southern Living 


WANDER When colonists settled Charleston in 1680, 
an urban development plan called the Grand Modell 
established an orderly grid of streets, which makes it 
fun to wander and difficult to get lost amid the charming 
streets lined with boutiques, galleries, and restaurants. 






TREASURE HUNT 

A growing number of 
talented entrepreneurs 
are drawing inspiration 
from Charlestons sunny 
weather and pastel 
homes for their jewelry, 
clothing, cocktail, and 
home decor collections. 
Discover these fresh 
products and brands at 
pinterest.com/explorechs. 
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CHARLESTON 


With its renowned restaurant scene, exquisitely preserved architectural wonders, 
and soul-stirring coastal landscapes. Charleston, South Carolina, is one of Americas 
most beloved travel destinations. Come explore the must-see soul of the South. 

©EXPLORECHS f /O ©EXPLORECHARLESTON 
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Cooking 
for My 
Family 

Chef John Besh on simple, 
soulful at-home meals 

N ew Orleans chef 

John Besh is 
making a batch 
of his mama’s 

seafood gumbo, dropping in 
smoked pork, sausage, and 
blue crab he picks from the 
bayou behind his house. It’s a 
special dish, and the one 
he prepares for his annual 
tailgate party at LSU. Besh 
owns 12 restaurants— 10 in 
or around New Orleans, one 
in Baltimore, and another 
in San Antonio. He’s also 
written four cookbooks, 
including Besh Big Easy: 

101 Home Cooked New Orleans 
Recipes— out September 29. In 
New Orleans, Besh is a hero. 
He helped feed bereaved folks 
after Katrina and has made 
it his mission to preserve the 
city’s culinary history, one 
pot of jambalaya at a time. 

But in his new cookbook, 
he trades the meticulous 
technique of a professional 
kitchen for a more stream- 
lined approach to food— the 
kind his mother and grand- 
mother used to cook. 

He talks of his wife, 
Jenifer, their four boys, and 
the daily meals that have 
become more precious to 
him over the years. “It all 
starts at the family table,” 
he explains. 


Besh didn’t set out in 
search of fame. He took to 
the kitchen as a boy to help 
care for his father, Ted, 
a former pilot who was 


paralyzed by a drunk driver. 
He wanted to be able to 
make his dad breakfast. “My 
Dad was my hero,” he says. 
“He came back from what 


happened to him, started 
another career, and cared 
for his family. That’s who 
I try to emulate.” 

Ted Besh died in 2014, but 
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by ERIN SHAW STREET 



IT TAKES STADIUM SEATING TO NEW HEIGHTS. 


From the scenic bluffs of our great river roads, to the dramatic vistas of our Ozark Mountains, 
Missouri's scenery is on another level. And as one of "The 5 Best Places to See the Leaves 
Change Color This Fall," it's sure to take your breath away. 


Enjoy the view. 



Plan your fall getaway at VisitMO 


com 



T R A V EL+CULTURE 


John keeps his dad close to 
his heart. And he talks to 
his mom, Imelda, every day. 
Losing his father last year 
and his sister Kathleen 
(in 2006) changed him, he 
says— and made him recon- 
sider his priorities. With his 
oldest son in college at Notre 
Dame and three others, aged 
10 to 14, growing up quickly, 
making the time to cook for 
his family, for them all to be 
present, has taken on a whole 
new meaning. 

“We have a strict no-phone 
rule at the table,” he says. 
“Even when we gather to 
enjoy simple meals, we’re 
going to look at each other.” 

When Besh was growing 
up, his father would take 
him out to eat at Mandina’s 
Restaurant on Canal before 
football games. It was a 
pregame tradition they 
followed religiously before 
heading to Tulane Stadium 
to cheer for the Saints. Now, 
apart from the annual party 
at LSU he hosts for longtime 
friends, tailgating at home in 
Slidell (40 minutes north of 
New Orleans) is much more 
his speed. 

The menu remains fairly 
consistent. “Withjambalaya, 
you can easily make enough 
to serve 50 to 100 people,” he 
says. “And with gumbo and 
etouffee, you can get a head 
start by prepping the broth 
in advance, adding oysters 
and shrimp later.” He serves 
the food family style in his 
huge open kitchen, encour- 
aging his guests to stir the 
pot between plays. 

Nothing formal here. 

Just good food and football. 
“Tailgating is one way we 
share love with one another, 
regardless of the team. But 
I sure hope LSU wins.” 0 



CREOLE SEAFOOD JAMBALAYA 

“My family has been making a version of this dish for generations.” —chef John Besh 


V 2 lb. bacon, diced 

1 lb. fresh pork sausage, casings 
removed 

V 2 lb. andouille sausage, diced 

3 Tbsp. lard 

4 skinned and boned chicken thighs, 
cut into 1-inch cubes 

Kosher salt 

Freshly ground black pepper 
1 large onion, diced 

1 bell pepper, diced 
3 celery ribs, diced 

3 garlic cloves, minced 

2 cups converted white rice 

1 tsp. dried thyme 

2 bay leaves 

IV 2 Tbsp. pimenton de la Veraor 
smoked paprika 

1 tsp. ground red pepper 
1 Tbsp. celery salt 

1 cup canned crushed tomatoes 

2 cups basic chicken stock 

1 V 2 lb. raw Louisiana white shrimp or 
other wild American shrimp, peeled 
and deveined 

1 bunch green onions, chopped 


1 . Heat a large Dutch oven over high heat until hot, and 
then reduce heat to medium. (This will allow the heat to be 
uniform all over, preventing those little hot spots that are likely 
to burn.) Cook bacon, sausages, and lard in the hot pot, 
stirring slowly with a long wooden spoon, for 10 minutes. 

Season chicken thighs with kosher salt and black pepper. Add 
the chicken to pot, and cook, stirring often, 5 minutes or until 
chicken is brown. 

2 . Increase heat to medium-high. Add onion to pot, and cook 
about 15 minutes or until soft. Add bell pepper, celery, and 
garlic, and cook 5 minutes. Continue stirring occasionally so 
everything in the pot cooks evenly. 

3 . Add rice, thyme, bay leaves, pimenton, red pepper, and 
celery salt to pot, and cook, stirring often, 3 minutes. Increase 
heat to high, and add tomatoes and chicken stock. Bring to 

a boil. Reduce heat to medium-low; cover pot, and simmer 
15 minutes. 

4 . After the rice has simmered for 15 minutes, fold in the 
shrimp and green onions. Turn off the heat, and let everything 
continue to cook in the hot covered pot 10 more minutes. 
Remove the lid, fluff the jambalaya, and serve. 

MAKES 6 to 8 servings. H AN DS-ON 1 hour, 20 min.; TOTAL 1 hour, 45 min. 

I 

u 

i 

z 
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Ruby Tue sday 



CREATE YOUR OWN 
GARDEN BAR 

Make your very own salad sensation. 

Spring mix, fresh garden greens, 
crisp vegetables, premium cheeses 
and toppings, our famous croutons, 
and a variety of dressings. 



I FREE APPETIZER Join SoConnected to receive a FREE Appetizer 

when you join and a FREE Burger for your birthday, pius exclusive news and offers! 

To join, scan the code with your smartphone or visit rubytues(iay.a)m 

Tree appetizer (up to $10) with the purchase of an adult entree. Must be a SoConnected member to receive offers. 







© 



ONE-OF-A-KIND TERRAIN 


Created long ago by grazing bison, expansive grasslands bordered by hardwood forests 
form a unique ecosystem called a woodland pasture— perfect for raising horses. 

J 
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RED 

LEAVES 

AND 

BLUEGRASS 



A DAY TRIP THROUGH KENTUCKY'S HORSE COUNTRY IN 
AUTUMN OEEERS A JOYOUS RIDE EOR BODY AND SOUL -PLUS 
HISTORY LESSONS, PHOTO OPS, AND TOP-NOTCH BARBECUE 


PHOTOGRAPH9 BY BILL PHELF& 

BY STEVE BENDER & KAYLEE HAMMONDS 


AFTERNOON ROMP 

Young Thoroughbreds stride into the fading light at Airdrie Stud, 
one of more than 400 horse farms that dot Kentucky's Bluegrass region. 

J 
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unhurried fall drive past the farms surrounding Lexington 
Kentucky. Above you rises blue sky. Below you unfolds emerald 
pasture. In the space between, pockets of hardwoods radiate 
leaves of scarlet, orange, and gold. The linchpin of the experience 
now appears on the canvas. Troops of young horses flow over the 
grassland in waves of careless exuberance. 


Lexington calls itself the Horse Capital of the World. It’s 
true— more money changes hands here buying and selling 
horses than anyplace else on the planet. But horses aren’t 
native to Kentucky so the question naturally arises— what 
makes this lovely spot so perfect for equines? The soil? 
The climate? The grass? The topography? The answer: 
all of the above. 

The Bluegrass region surrounding Lexington is 
one of the rarest ecosystems in the country, something 
called a woodland pasture. Almost half a billion years ago, 
trilobites, brachiopods, corals, clams, and snails lived in 
an inland sea that inundated what is now Fayette County, 
Kentucky, and the city of Lexington. As these creatures 
died and drifted to the seafloor, calcium in their shells 
formed a limestone layer up to 320 feet thick. 

Eventually, the sea drew away and the land lifted. 
Streams flowing from the hills laid silt and clay upon the 
limestone. Water percolating through the soil and limestone 
leached out calcium, a vital nutrient for both plants and 
animals, and carried it across the countryside. Pasture 
grasses and trees took full advantage, splaying out into 
vast meadows interspersed with woodlands. Lush grass 
together with shade from the trees proved a winning 
combination for livestock. 

In Lexington, says sixth-generation horseman 
Price Bell of Mill Ridge Farm, horse owners found coun- 
tryside blessed with every advantage they could wish for. 
Calcium-rich grass and undulating hills built strong leg 
bones. Abundant rainfall and long summers allowed 
pastures to grow without irrigation. 

If you revel in autumn splendor, a drive through 
Lexington’s horse country during peak fall color (typically, 
late October) should slake your thirst. We’ve chosen three 
driving tours, each offering a variety of stops. 
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DAWN’S EARLY LIGHT 


A red maple crackles with flame as it catches the sun’s first rays, while, 
in the distance, silhouettes of trees appear through the fog. 
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TUNNEL OF GOLD 

Beloved for their fall colors, rounded forms, and long lives, sugar maples are 
favorite trees for lining the quiet lanes and turnpikes of horse country. 
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THREE BEAUTIEUL DRIVES 

EACH ROUTE OEEERS SCENIC VISTAS, A LITTLE HISTORY, AND A GREAT PLACE TO STOP EOR LUNCH 



DRIVE No. 1 

FOR THE 
BOURBON LOVER 


MILEAGE 

40 miles, about an hour 

VISIT A RACETRACK 

Keeneland [Q] was founded in 1936 as one of 
the only nonprofit racetracks in the world. In 
April and October, races are held nearly every 
day. No time to stop? Keeneland was the first 
racetrack in the country to offer drive-through 
betting, keeneland.com 

TOUR A DISTILLERY 

Breathe the rare, bourbon-infused air inside the 
only 100%-limestone warehouse still in use in 
Kentucky at Woodford Reserve [Q], a distillery 
built in 1838. woodfordreserve.com 

HAVE A SNEAK PEEK 

See the future of bourbon on State 1681 (Old 
Frankfort Pike) about 4 miles past Woodford 
Reserve. There, you’ll come upon the Old 
Taylor Distillery [©], an 1880s building that’s be- 
ing revived into a working distillery. Just down 
the road, you can take a gander at the Old Crow 
Distillery, also under new ownership. 

STOP FOR LUNCH 

Local chef Ouita Michel has built a mini empire 
of restaurants between Lexington and the town 
of Midway. At her popular spot Wallace Station 
[O] in Versailles, sandwiches come served on 
bread made with locally milled flour, and the 
Wallace Cubano is piled with pulled pork, slath- 
ered in house-made bourbon mustard, and 
melted until tender. waUacestation.com 
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FOR THE 
HORSE FANATIC 


MILEAGE 

30 miles, about 55 minutes 

SCOUT THE TALENT 

U.S. 421 offers breathtaking views of horse 
pastures on both sides of the road [©]. Visiting 
the farms can be difficult, but recently, the 
horse community and local farms have started 
a nonprofit to give tourists in-depth tours. 
kentuckyhorsecountry.org 

STOP FOR LUNCH 

The Double Smoked Brisket laced with 
Kentucky Small Batch sauce is the way to go 
at Red State BBQ^[0] in Lexington, so called 
because, as the original owner noted, the best 
barbecue always comes from “red” states. 
Creamy, cool coleslaw, well-dosed with black 
pepper, makes a fitting foil for the smoky-fat 
brisket. The corn muffins are almost as sweet 
as the tea; both are perfect. And the house- 
made peach bread pudding comes topped 
with rich, dreamy Bourbon Vanilla ice cream 
from local favorite Sav’s Chill, redstatebbq.com 

RIDE A HORSE 

The Kentucky Horse Park [0] in Lexington offers 
a variety of activities: The American Saddlebred 
Museum, the International Museum of the 
Horse (an outpost of the Smithsonian), and 
daily horse and pony rides make this equine 
theme park worth the visit. You can also pick up 
a small sterling charm of Secretariat in the gift 
shop, kyhorsepark.com 



DRIVE No. 3 

FOR THE 
NATURE BUFF 


MILEAGE 

55 miles, about an hour and a half 

SIP THE LOCAL SODA 

The small, charming town of Winchester is the 
home of regional favorite Ale-8-One soda [O], a 
refreshing mix of ginger and citrus. Pick up a few 
glass bottles at the factory store, ale8one.com 

GO FISHING 

Spend a tranquil hour fishing in the Kentucky 
River at Fort Boonesborough State Park [O] 
(outside Richmond). There, you can also see 
a re-creation of the fort that was founded here 
by Daniel Boone in 1775. parks.ky.gov 

STOP FOR LUNCH 

Try the beer cheese— a salty, spicy Kentucky 
specialty— on the waterfront patio at Hall’s on 
the River [©]. The heat of the cheese varies from 
day to day; Ms. Jean Bell, who’s been at Hall’s 
for 49 years, makes it, and the staff swears you 
can tell her mood by the spice level. Also taste 
the deep-fried banana peppers, which beg 
to be dipped in a cool cloud of ketchup. 
hallsontheriver.com 

A NATURE PRESERVE 

Lexington’s 734-acre Raven Run Nature Sanctuary 
[Q] is home to hundreds of species of plants 
and animals— from bluebirds to butterflies— and 
over 10 miles of walking trails. Enjoy fall foliage 
and spot remnants of 19th-century settler life, 
like the foundations of an old mill and lime kiln. 
ravenrun.org O 
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Picture this: Summer’s heat has finally faded, and you’re celebrating 
the first crisp, clear night of fall tucked beneath a blanket of stars. 
Our homespun movie night combines enchanting details— a 
favorite film, hay bales stacked for lounging, snacks handpicked for 
munching— and old-fashioned fun for both children and adults. 
Here’s how to set the stage in your own backyard 







by PATRICIA SHANNON 

^'photographs by ALISON MIKSCH 
styling by BUFFY HARGETT MILLER 


A lO-minute DIY screen is a 
breeze to set up and store 
for next time. Page 103 


Turn Mason jars into 
charming lanterns. Page 105 


EXTRA seating 


Hay bales make the ideal 
outdoor sofa. Page 102 _ 





Give guests a few comfortable seating options. Turn your pickup into a cozy flatbed by piling on twin air mattresses, 
thrifty mismatched linens, and a few large pillows. Add a blanket for when the temperature starts to dip. Create other 
lounge areas by setting up lawn chairs, spreading out blankets, or putting hay bales to work. 


Form the base by laying down 
four bales horizontally in a 
straight line. Make a backrest 
by stacking two bales side by 
side on the back portion of 
the base. Drape with thick 
throws or fabric to keep 
straw from poking through. 


WHAT YOU’LL NEED 


6 Wheat Straw Bales ($5 
bale; homedepotcom) 


Assorted blankets 







Not sure if your neighbors will appreciate your outdoor party? 
Invite them over! They won’t be bothered by the after-hours 
noise if they’re joining in on the fun. 


Creating a movie screen is 
as simple as fastening a 
canvas tarp to a large, flat 
surface, like the side of a 
house or barn. The trick is 
pulling all four corners 
taut to eliminate any 
wrinkles in the fabric. 


only one lower hook 
for now. 

2. Hang up the tarp. 

The easiest way is to 
secure the top two 
grommets first. Once 
the top is hung, loop 
one of the bottom 
grommets through 
a hook. 


3. Add final hook. 

Loop the last hook 
around the remaining 
bottom corner of tarp. 
Screw the hook into 
the last predrilled hole. 
TIP: For an 8- by 10 -foot 
screen, position the 
projector about 8 feet 
from the screen at a 
90-degree angle. 


1. Predrillholes. 

Measure the distance 
between the grommets 
in each corner of the 
tarp, and then drill 
holes into the flat 
surface at those 
distances. Screw in 
both top hooks but 


Projector Rental 

Rent a projector with 
a built-in DVD player 
and speakers through 
a national audiovisual 
company like ATS 
Rentals (atsrentals.com), 
who ships anywhere 
in the continental U.S. 
and includes prepaid 
UPS labels to make 
returns a breeze. 
Standard projector 
rentals start at $58, 
but we like the DVD 
Movie Projector Kit 
Rental, which includes 
a projector, speaker, 
and DVD player. 

An $84 base rate* 
on weekend rentals 
(Friday to Monday) is 
the best bang for your 
buck. Southern Living 
Insiders receive 15% off 
orders at atsrentals.com 
through November 1. 
(See how to become a 
Southern LzD/ng Insider 
at slinsider.com.) 

TIP: You may also be 
able to rent or borrow 
equipment through 
your local library, 
church, or university 


WHAT YOU’LL NEED 


8- by 10-foot heavy- 
duty tarp 


Drill 


4 cup hooks 


Projector 


EDITORS’ 
FAVORITE FLICKS 


Set-in-the-South 
films on our 
must-see (again 
and again) list 


FRIED GREEN TOMATOES 

1991 

“My favorite line is, 
‘Face it, girls. I’m older 
and have more insur- 
ance.’ I can relate to 
Kathy Bates’ charac- 
ter, Evelyn Crouch, 
because I get bolder 
as I get older.” 

— Nellah Bailey 
McGough, Office 
Manager 

GIANT 

1956 

“Two Southern 
cultures clash in this 
Texas-based epic. 
Make sure you have 
plenty of popcorn— 
it’s a whopping 201 
minutes but worth 
the watch time.” 
—Pat York, Editorial 
Assistant 

FORREST GUMP 

1994 

“Learn about life, 
love, and a thousand 
different ways to 
prepare shrimp in 
this fantastically 
quotable Tom Hanks 
classic.” 

—Travis Andrews, 
Associate Editor 

SWEET HOME ALABAMA 

2002 

“That swoon-worthy 
proposal inside 
Tiffany & Co. is great, 
but what gets me 
every time is the real 
love story between 
Melanie and her true 
Southern roots.” 
—Brennan Long, 
Assistant Editor 


III! 




INTERMISSION 


TRY 2 TWISTS 
ON POPCORN 


Upgrade a classic 
concession-stand 
snack with fancy 
flavors. 


SMOKY BARBECUE 
POPCORN 

6 Tbsp. butter 

1 tsp. Worcester- 
shire sauce 

1 Tbsp. sugar 

2 tsp. smoked 
paprika 

2 tsp. chili powder 
2 tsp. garlic powder 
2 tsp. kosher salt 

15 cups popped 
popcorn (from 
about V4 cup 
kernels) 

Melt butter in a 
small saucepan 
over medium heat. 
Remove from heat, 
andstir in Worces- 
tershire sauce. Stir 
together sugar and 
next 4 ingredients 
in a small bowl. 
Slowly drizzle 
butter mixture over 
popcorn, gently 
stirring as you 
drizzle. Sprinkle 
with spice mixture, 
gently stirring 
to coat. 

MAKES IScups. 
HANDS-ON 15 min 
TOTAL 15 min. 


CARAMEL-PEANUT- 
POPCORN SNACK MIX 

See the recipe for 
our sweet and salty 
mix on page 138. 




FTeartwarming 

CIDER 


Spiced with the right ingredients— ground ginger, allspice, nutmeg— this 
classic fall drink is transformed into a festive treat. Optional: Serve with rum. 
Bring 1 gal. apple cider. Vs cup sorghum syrup, V4 cup fresh lemon juice, 4 (3-inch) 
cinnamon sticks, 1 Vz tsp. ground allspice, 1 tsp. ground ginger, and Vz tsp. ground 
nutmeg to a boil in a Dutch oven over high heat; reduce heat to medium, and 
simmer, stirring occasionally, 15 minutes. Remove cinnamon sticks. Serve hot. 

MAKES 17 cups. HANDS-ON 5 min., TOTAL 25 min. 







1. Wmp roiMaromMi ^4 

mouth of Um Jor th ree tif 

Firmly knot the ends toge||i 


Make over simple jars with an idea that will add just the right amount of 
dazzle to your outdoor ambience: For a glow strong enough to hold its 
own against the twilight, use one 20-bulb strand of battery-operated lights 
in each jar. (A lO-bulb strand might be adequate, though, and costs less.) 
Lights and jars are available from walmartcom. 


2. Cat a piece of rop(e long 
enough to suipend the l^nterii 
atthe flAshad height. Tie each 
end to the rope around the mouth 
of the jar. Give it a little tug to 
make sure the knots hold. 


Ught|liiflo tlM|ar. Double 
up on strands if you want a 
brighter glow. 


wfwrwy’ti-iaEeo 


#28 natural jute 
rope 

10 Mason jars (a 
combination of 
pints and quarts) 

Batte ry- ope rated 
string lights 

Small cup hooks® 





> |v mill 

I 


The bamboo- and 
banana leaf-dotted 
interior of tiki bar 
Latitude 29. Oppo- 
site: The reimagined 
St. Roch Market 





ew Face of An 






APRIL 10, 2015, 

■ I the 140-year-old St. Roch Market 
W H I reopened after sitting empty for 10 
JL JL years. Back in the 1960s, the market 
was a bustling center of commerce for the working-class St. Roch 
neighborhood, acting as both a small grocer and lunch counter. 
But as the middle class moved out to the suburbs, the number 
of vendors slowly dwindled down to one run-down Chinese 
restaurant that sometimes served po’boys. Then Katrina swept 
through, leaving the building abandoned, its 
walls moldy, and its cast-iron interior columns 
stained with rust. No food. No people. 


EAT 


Today, thanks to $3.6 million of FEMA funding for the market alone, 
the space bustles once more. 

On opening day, I walk between metal tables on a brick patio and 
through the market’s front doors facing St. Claude Avenue— the 
thoroughfare splitting the By water and St. Roch neighborhoods. Inside 
are two white quartz counters over 100 feet long and 15 different stalls 
serving Cajun, Korean, and even Nigerian food. I pick up a pour-over 
coffee at Coast Roast Coffee and wander around, dodging grandparents 
and hipsters, tattooed artists and polo-clad Tulane students, blacks and 
whites, and locals and tourists gathered around the communal tables. I 
hear English, German, Spanish, and French. 

This market is just one example of the new New Orleans. 

Katrina wiped out much of the city’s infrastructure and population 10 
years ago, and since then countless man-hours have gone into saving it 
from being a modern Atlantis. But New Orleanians aren’t just rebuilding 
their city; they’re expanding it. Before the storm, the Big Easy housed less 
than 850 different restaurants. Now, that number approaches 1,500. 

While Creole roots still influence everything from music to art to food, 
the city is embracing even more diverse tastes. One of the hottest new 
restaurants in town, the John Besh-backed Shaya, features Israeli lamb 
kabobs, house-made Baba Ganoush, and five different types of hummus. 

There’s progress, but prized customs remain intact. Dive bars and 
Besh restaurants alike still serve red beans and rice on Mondays. (It’s 
tradition.) And brass bands still play on the corner of Frenchmen and 
Chartres streets on Saturday nights. Proud sons still take their mothers to 
the Windsor Court Hotel for afternoon tea— walking past the tower of 
freshly cut roses in the lobby to Le Salon for cucumber sandwiches and 
black currant-and-walnut scones. But now they can also sip wine and 
listen to live jazz while sitting in the backyard courtyard of Bacchanal Wine 
in the Ninth Ward. 

We’ll all continue dancing at funerals and taking our cocktails in to-go 
cups because our city remains a celebration of life. 

Now, it simply includes more life than ever before. 


Balise 

La Balize, the name of 
Louisiana’s first French 
fort, translates as 
“seamark.” And true to 
form, the cold bar here 
stands out. You can’t 
go wrong with its fresh 
blue crabs, oysters, raw 
wahoo with fermented 
chile peppers, or beef 
tartare served with a 
dill horseradish for 


dipping. 640 Carondelet 
Street; balisenola.com 

Shaya 

Alon Shaya opened 
i this restaurant with 
i his mentor, chef John 
Besh, in February and 
serves food inspired 
by his native country, 
j Israel. A wood-fire 
I oven toasts the pitas, 
and a trio of decadent 
dips— including paddle - 
fish caviar— costs just 
: $15 . 4213 Magazine Street; 
. shayarestaurant.com 

Sac-a-lait 

I Following the success 
of Hot Tails, their Cajun 
restaurant in New 

■ Roads, Louisiana, 

^ husband-and-wife duo 
Cody and Sam Carroll 

■ moved to New Orleans 
to open Sac-a-lait. Try 

: the gumbo with alli- 
gator sausage and frog 
legs or the chargrilled 
oysters kicked up with 
bacon and jalapenos. 
1051 Annunciation Street; 
sac-a-laitrestaurant.com 
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The Chanteclair 
Room at Brennan’s 
is covered with 
fanciful lattice and 
vibrant 19th-century 
murals. 






Tastes of the city: 
oysters at Balise and 
Sucre’s macarons. 
The outdoor scenes 
are from historic 
Jackson Square. 



V 1 

ill 












FROM TOP: RUSH JAGOE, COURTESY JONATHAN MANNION/525 WORLDWIDE; PAGE H8, TOP LEFT: RUSHJAGOE 


Brennan’s 

At Brennan’s, housed 
in a French Quarter 
mansion that dates 
back to 1795, servers in 
bow ties flambe their 
famous bananas Foster 
tableside, and dining 
rooms feature ornate 
trelliswork, pineapple 
wallpaper, and bird- 
cage chandeliers. The 
restaurant recently 
reopened after a 
protracted legal battle 
over ownership and 
hired a new chef to 
update the menu with 
dishes such as New 
Orleans BBQLobster 
baked in butter and 
spices, a rich take on a 
local delicacy typically 
made with shrimp. 

417 Royal Street; brennans 
neworleans.com 

Red’s Chinese 

This contemporary 
Chinese restaurant 
stirs in delightfully 
Southern twists: Red’s 
laces its soy sauce with 
bourbon and fills 
rangoons with cream 
cheese and crawfish 
instead of crab. 

3048 St. Claude Avenue; 
redschinese.com 

Continental 

Provisions 

Located inside the 
French Market, Conti- 
nental Provisions offers 
sandwiches with 
house -made pate and 
pickles or artisanal 
meats and cheeses— all 
served on baguettes 
from local favorite 
Bellegarde Bakery. 

1100 North Peters Street, 
Stall 23; facehook.com/ 
continentalprov 

Salon by Sucre 

Just above the French 
Quarter location of 


, Sucre— the bakery 
:: known for its airy, 
i pastel macarons— the 
:■ six-month- old Salon by 
. Sucre serves bite-size 
\ cheeseburgers along 
■ with molten chocolate 
; souffles. 622 Conti Street; 
shopsucre.com 


DRINK 


^ Beachbum Berry’s 
I Latitude 29 

Jeff “Beachbum” Berry 
; spent years researching 
: his way to becoming a 
, world-renowned tiki 
\ expert. Opening a 
■ bar— decorated with 
carved wooden masks 
, and grass cloth on the 
!; ceilings— was the logi- 
:■ cal next step. Order a 
Mai Tai, a Zombie, or a 
Latitude 29— the bar’s 
{ signature cocktail with 
: passion fruit puree, 
rum, and house-made 
i Madagascar vanilla 
: syrup. Just be careful: 

: The drinks are just 
as strong as they are 
; sweet. 321 North Peters 
' Street; latitude29nola.com 

Barrel Proof 

' Based in a former 
warehouse and outfit- 
\ ted with warm cypress 
wood and reclaimed 
j metal. Barrel Proof 
\ boasts more than 150 
whiskeys— one of the 
largest collections in 
: New Orleans— and its 
beer count (75 total) 
isn’t far behind. 

■: 1201 Magazine Street; 

' barrelproofnola.com 

Tbe Franklin 

j This dimly lit cocktail 
■' bar and farm-to-table 
: restaurant specializes 
in small-batch spirits. 



Stake out one of the 
brown leather sofas 
that line the wood- 
paneled walls, and ask 
for an Isabelle, which 
mixes smoky mezcal 
and honeydew melon. 
2600 Dauphine Street; 
thefranklinnola.com 


SHOP 


Frencbmen Art 
Market 

Strands of pretty cafe 
lights illuminate this 
three-year-old outdoor 
market that’s open five 
nights a week. Shop 
from a rotating cast of 
40 or so local artists 
selling handmade 
paintings, photos, 
jewelry, and more. 

619 Frenchmen Street; 
frenchmenartmarket.com 


Exodus Goods 

Beyonce may have 
recently bought a house 
in Uptown, but little 
sister Solange lived 
here before it was 
trendy and opened 
this fashion-forward 
boutique with three 
partners in 2014. The 
shop carries leopard- 
print sandals made in 
Kenya, Guatemalan 
bags in contemporary 
colors, and papaya- 
print clutches made 
right in New Orleans. 
518 Conti Street; exodus 
goods. us 

Loomed 

While exploring and 
living in Istanbul for a 
year, Molly and Paul 
Babineaux discovered 
pestamels, flat Turkish 
towels woven one by 
one on looms. The 
' couple works with five 


#SLNEWORLEANS 



TROY "TROMBONE 
SHORTY" ANDREWS 

MUSICIAN 

MY NEW ORLEANS IS... 

“Jumping onstage during 
the New Orleans Jazz & 
Heritage Festival at the 

Fair Grounds Race Course. 

Jazz Fest has the best New 
Orleans has to offer, 
like sets from legends 
such as Allen Toussaint 
and Aaron Neville.” 
Share your New Orleans 
on social media with 
#SLNewOrleans. 
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Handwoven textiles 
(and mascot Alice) 
at Loomed 


#SLNEWORLEANS 



SUEZEMANICK 

CHEF, GAUTREAU'S 


MY NEW ORLEANS IS... 

“Dancing to the Rebirth 
Brass Band at a second 
line parade and grabbing 
an ice-cold Heineken 
and a smoked sausage 
sandwich from Bittles 
withthe Vittleson 
St. Claude Avenue.” 
Share your New Orleans 
on social media with 
#SLNewOrleans. 



family-run workshops 
in southeastern Turkey 
to create handmade 
organic cotton textiles, 
which they sell along 
with NOLA-made 
goat’s milk soaps. 2727 
Prytania Street, Suite 13; 
loomed.co 


DO 


Fulton Alley 

At this stylized bowling 
alley players relax 
between turns on 
leather Chesterfield 
sofas situated beneath 
chandeliers. During 
happy hour, which 
runs from 5 to 7 p.m. 


( Monday through 
Thursday and 11 a.m. 
to 7 p.m. on Fridays, 
snacks like deviled 
eggs, homemade meat 
pies, andbeignets are 
half price. 600 Fulton 
Street; fultonalley.com 

Mosquito 
Supper Club 

Every Thursday, chef 
^ Melissa Martin— who 
also owns an oyster 
^ bar inside the St. Roch 

I Market— uses local, 
seasonal ingredients 
to cook an intimate 
pop-up Cajun feast for 
24 diners in a space 
that doubles as artist 
Mia Kaplan’s studio. 

; 810 North Rampart Street; 
i mosquitosupperclub.com 



Crescent Park 

In 2014, a nine-year 
urban-renewal project 
was completed and 
successfully converted 
two old wharves into a 
lush waterfront park. 
Stretching for 1.4 miles 
along the Mississippi 
River, this haven 
features biking and 
walking paths, a dog 
park, and a picnic area 
with striking views of 
New Orleans’ skyline. 
reinventingthecrescent.org 


STAY 


Windsor Court Hotel 

The city’s landmark 
luxury hotel— where 
Sir Paul McCartney 
stayed on his last 
tour— underwent a 
$22 million renovation 
in 2012. Now there’s a 
spa, plus marble baths 


and Frette linens in 
every room. The hotel 
features an extensive 
art collection that 
; includes a 17th-century 
Van Dyck, and visitors 
can download the 
: Windsor Court app for 
an audio tour of the 
historic establishment. 

■ 300 Gravier Street; 
windsorcourthotel.com 

' Q&C Hotel/Bar 

: Named after the Queen 
, & Crescent Railways, 
i which connected 
Cincinnati (the Queen 
City) with New Orleans 
. (the Crescent City), the 
Q&C Hotel/Bar was 
renovated from top to 
bottom last year. Each 
room now boasts a 
i striking mix of old 
(original pine floors) 
and new (custom 
: damask wallpaper that 
incorporates magnolia 
blossoms). 344 Camp 
Street; qandc.com 
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If you don’t have any 
buttermilk on hand for 
the avocado cream 
sauce, substitute plain 
yogurt and just a 
fiv little water, 




Need help peeling 
and cutting your 
pumpkin? Most super- 
market produce sections 
. offer this service for 4 
I - a small fee. ' 












PROP STYLING: HEATHER CHADDUCK HILLEGAS; FOOD STYLING: ERIN MERHAR 



Use no-boil lasagna 

y dles (we like Barilla 

rand), which will pj 
oak up moisture 
Dm the sauce and 
pumpkin. 




REC PE. PAGE 2 


PUMPKIN-AND-TURNIP GREEN 
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PEAR-AND- 
PUMPKIN TART 


MAKES 6-8 APPETIZER SERVINGS 


1 (17.3-oz.) package frozen puff pastry 
sheets, thawed 

Vz (3-lb.) sugar pumpkin, peeled, seeded, 
and cut into ’A-inch-thick slices 

1 firm Bartlett pear, cut into ’A-inch-thick 
slices 

Vz tsp. kosher salt 

V4 tsp. freshly ground black pepper 

2 tsp. olive oil, divided 

2 cups loosely packed arugula leaves 
’A cup crumbled blue cheese 
’A cup fresh pomegranate seeds 
1 tsp. red wine vinegar 

1 . Preheat oven to 425° Unfold puff pastry 
sheets, and place side by side on a baking 
sheet, overlapping short sides V 2 inch. Press 
seam to seal. Score a V 2 -inch border on all 
sides, using a knife. Do not cut through pastry. 

2 . Toss together pumpkin slices, next 3 
ingredients, and 1 tsp. olive oil in a large bowl. 
Spread mixture in a single layer on prepared 
pastry sheets, leaving a V 2 -inch border. 

3 . Bake at 425° for 20 to 22 minutes or until 
pastry is golden brown. Cool on a wire rack 
10 minutes. 

4 . Toss together arugula, next 3 ingredients, 
and 1 tsp. olive oil in a medium bowl. Add salt 


and pepper to taste. Sprinkle mixture over 
tart, and cut into desired shapes. 

HANDS-ON 20 min., TOTAL 50 min. 

PUMPKIN-CHOCOLATE 

BROWNIES 


MAKES Z DOZEN 


1 ’A cups semisweet chocolate morsels 
1 cup unsalted butter, cut into pieces 
3 (1-oz.) unsweetened chocolate baking 
squares, chopped 
3 large eggs 

1 cup plus 2 Tbsp. granulated sugar 

2 Tbsp. cold brewed coffee 
1 Tbsp. vanilla extract 

Parchment paper 
2/3 cup all-purpose flour 
1 Vz tsp. baking powder 
1 tsp. kosher salt, divided 
1 (15-oz.) can pumpkin 

3 large eggs 

Vz cup heavy cream 
Vs cup firmly packed light brown sugar 
1 Vz tsp. pumpkin pie spice 

1 . Preheat oven to 350°. Pour water to a depth 
of 1 inch in the bottom of a double boiler over 
medium heat; bring to a boil. Reduce heat, 
and simmer. Place first 3 ingredients in top of 
double boiler over simmering water. Cook, 
stirring occasionally, 5 to 6 minutes or until 


melted. Remove from heat; cool 10 minutes. 

2 . Whisk together 3 eggs, granulated sugar, 
and next 2 ingredients in a large bowl. 
Gradually whisk warm chocolate mixture into 
egg mixture: cool 10 minutes. 

3 . Grease a 13- x 9-inch baking pan with 
butter. Line bottom and sides of pan with 
parchment paper, allowing 2 to 3 inches to 
extend over sides. Grease (with butter) and 
flour parchment paper. 

4 . Sift flour, baking powder, and V 2 tsp. salt in 
a bowl. Whisk into chocolate mixture. Pour 
batter into prepared pan, reserving 2/3 cup. 

5 . Whisk together pumpkin, next 4 ingredients, 
and remaining V 2 tsp. salt; pour over brownie 
batter in pan. Top with reserved brownie 
batter, and swirl batter gently 3 times in 1 
direction and 3 times in the opposite direction 
with a knife or the end of a wooden spoon. 

6 . Bake at 350° for 45 to 50 minutes or until a 
wooden pick inserted in center comes out 
with a few moist crumbs. Cool completely on 
a wire rack (about 2 hours). Lift brownies from 
pan, using parchment paper sides as handles. 
Gently remove parchment paper, and cut 
brownies into 24 squares. 

Note: To make ahead, refrigerate cooled 
uncut brownies, uncovered, overnight; cut 
into squares while cold. 

HANDS-ON 40 min.; TOTAL 4 hours, 5 min. 



Beer-Battered Pumpkin 

WITH DIPPING SAUCE 


Vegetable oil 

1 V 3 cups all-purpose flour 
V 4 cup cornstarch 
1 Tbsp. plus Vz tsp. 

kosher salt, divided 
1 (12-oz.) bottle cold 
light beer (such as 


Corona Light) 

Vz (3-lb.) sugar pumpkin, 
peeled, seeded, and 
cut into Vz-inch-thick 
wedges 

15 large fresh sage leaves 
1 garlic clove 


Vz cup low-fat Greek 
yogurt 

V 4 cup buttermilk 
V 4 tsp. hot sauce (such 
as Tabasco) 

V 4 tsp. freshly ground 
black pepper 


1 . Pour oil to a depth of 1 V 2 inches in a Dutch oven; heat over medium-high heat to 350°. 

2 . Whisk together flour, cornstarch, and 1 Tbsp. salt in a large bowl; whisk in beer. Dip pumpkin 
wedges in batter, allowing excess batter to drip off. (Pumpkin should be very lightly coated.) 

3 . Gently lower pumpkin into hot oil, using tongs. Fry pumpkin, in 3 batches, 3 to 4 minutes or 
until tender inside and light brown outside, turning once. Place fried pumpkin on a wire rack in 
a jelly-roll pan; season with salt. Repeat procedure with sage leaves, frying 1 minute on each side. 

4 . Place peeled garlic clove on a cutting board; smash garlic, using flat side of knife, to 
make a paste. Whisk together garlic, yogurt, next 3 ingredients, and remaining V 2 tsp. 
salt. Serve yogurt mixture with fried pumpkin and sage leaves. 


MAKES 4 to 6 appetizer servings. HANDS-ON 40 min., TOTAL 40 min. 





Let fresh-baked brownies j 
chill, uncovered, 
overnight. For a perfect 
slice, cut while they’re j 
cold. Serve at room 
temperature. 
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For a crisp crust 
(no more soggy bottom!), 
use a metal pie pan 
and prebake your 
n. crust with pie ^ 
weights. 


PumDkin Pie 


OUR EASIEST 


1 . Preheat oven to 425° Fit 1 piecrust into a 9-inch metal pie pan according to package directions, pressing 
excess dough onto rim of pie pan. Cut shapes from remaining piecrust to use around pie edge. (We used a 
V 2 -inch round cutter.) Brush 1 Tbsp. buttermilk around pie edge; arrange shapes around pie edge, pressing 
to adhere. Brush shapes with 1 Tbsp. buttermilk. Prick bottom and sides of piecrust 8 to 10 times with a fork. 
Line piecrust with parchment paper, and fill with pie weights. Bake 15 minutes. 

2 . Whisk together pumpkin, next 6 ingredients, and remaining 1 V 2 cups buttermilk in a large bowl. Pour 
mixture into piecrust. 

3 . Bake at 425° for 10 minutes. Reduce heat to 325°, and bake 35 to 40 more minutes or until edge of filling is 
slightly puffed and center is slightly jiggly. Cool on a wire rack 1 hour. Store in refrigerator up to 2 days. 

MAKES SservTrigs. HANDS-ON 15min.;TOTAL 2 hours, 15 min. 


1 (14.1-oz.) package 
refrigerated piecrusts 
1 V 2 cups plus 2 Tbsp. 
buttermilk, divided 
Parchment paper 

1 (15-oz.) can pumpkin 
3/4 cup sugar 

2 tsp. ground cinnamon 
V 2 tsp. kosher salt 

1 tsp. vanilla extract 

2 large eggs 

1 large egg yolk 




. ' ■ . 3 -*| 



O nce regarded as a miracle 

that fed arctic explorers and 
prevented disease, canned 
foods don'l get much love 
these days. But one famous 
can deserves praise by pumpkin 
pie bakers everywhere: Libby’s. 
Although making your own puree 
may seem like a noble efforL you'!! 
likely end up with a hoi mess. That's 
because pumpkins at the grocery 
store don't compare lo those Libby’s 
has developed since 1929. For its 
90 million pies' worth of cans, 

Libby’s uses a proprietary variety 
of Dickinson pumpkin, which has 
a thinner skin and a thicker layer 
of sweet flesh. As for that velvety 
texture? There's no blender that will 
produce a puree as smooth and free 
of fibrous strands. So go ahead and 
crank that can opener. Some things 
arc best left to the professionals. 

-HANNAH HAYES 



] RQ^ST IL Spread puree on a parchment 
paper lined baking sheet, and roast at 
550° until it begins to brown. It will 
create a deeper taste. 

L EUfllif (T: Pour a teaspoon or two of 
puree into bourbon -based cocktails. 

1 SjUJCEIT Stir puree Into a cream^based 
pasta sauce, and serve vn^ith ravioli. 
h SPREAD {T Add a few tablespoons of 
puree to cream cheese. 

5. STIR IT Spoonfuls of puree, plus honey, 
cinnamon, aruf berries added to oatmeal 
makes a quick, good-for-you breakfast. 


PUMPKIN-AND-TURNIP 
GREEN LASAGNA 

1 tb. mild Italian sausage, casings 
removed 

1 Tbsp. olive oil, divided 

2 garlic cloves, finely chopped 
2 Vi tsp. kosher salt, d ivided 

1 (l-lb.) package fresh turn! p gree ns, 
chopped 
1l/a qt.milk 
6 Tbsp. butter 
6 Tbsp. all’purpose flour 
Vi tsp. dry mustard 

1 cups (S Of.) shredded Pamiesan c heesc, 
divided 

V4 tsp. freshty ground black pepper, divided 
'/a tsp. ground nutmeg, divided 
1 (29-oi.) can pumpkin 
1 lb. no-boil lasagna noodles 
Vegetable cooking spray 

1 * Preheat oven to 375^. Cook sausage in 
1 Tbsp. olive oil in a large skillet over medium- 
high heat, stirring often, 4 to 5 minutes or 
until meat crumbles and Is no longer pink. 
Remove sausage to a plate, using a slotted 
spoon: reserve drippings in skillet. Reduce 
heat to medium, 

2 . Stir garlic, V? tap, sail, half of turnip greens. 
Vi cup water, and remaining 1 Tbsp oil into 
hot drippings, Cook 1 minute, stirring and 
scraping bottom of skillet to loosen browned 
bits. Stir in remaining turnip greens. Reduce 
heat to medium-low, and cook 5 to 6 minutes 
Of until greens are tender and water has 
evaporated- Remove from heat. 

3. Microwave milk, fn batches, in a 
microwave-safe measuring cup covered with 
plastic wrap at HtGH for 2 to 3 minutes or 
until very warm Melt butter fn a large 
saucepan over medium heat. Whisk In flour, 
and cook, whisking constantly, 1 minute. 
Gradually whisk in warm milk; cook, whisking 
often. 12 to 14 minutes or until mixture 
thickens and comes to a tow boli. Remove 
from heat, and whisk in dry mustard, 1 cup 
Parmesan cheese. 74 tsp pepper, 74 tsp, 
nutmeg, and 1 tsp. salt, 

4. Whisk together pumpkin. V4 Cup Parrrtesan 
cheese. V* t$p ground nutmeg, 1 tsp. salt, and 
Va tsp. pepper in a large bowl, 

5. Place 1 layer of lasagna noodles in a lightly 
greased (with cooking spray) 13- x 9- inch 
bakirig dish, covering bottom comptetely. 

(Use pieces Cff noodles to fill in any gaps.) 
Spread 1 cup sauce over noodles; top with 
cooked sausage Add another layer of 


noodles and 1 cup sauce; top with half of 
pumpkin mtxture. Add another layer of 
noodles and 1 cup sauce; top with turnip 
green mbtfure. Add another layer of noodles 
and I cup sauce; top with remaining pumpkin 
mixture. Add another layer of noodles and 
1 cup sauce: top vrith remaining ’At cup 
Parmesan cheese. 

6, Bake at 575® for 40 minutes or until top is 
golden brown. Let stand 15 minutes before 
serving. Sprinkle with freshly grated Pamnesan 
cheese. Serve with remaining sauce, 

HAN PS ON t hour, TOTAL I hour, 5S- mb 

SPICY PUMPKIN SOUP 
WITH AVOCADO CREAM 

1 cup diced yellow onion 
3 Tbsp. olive oil. divided 

1 Vi tsp. kosher salt, divided 

2 garlic cloves, chopped 
1 Tbsp. ground cumin 

1 {29-ozJ can pumpkin 
6-G Vi cups reduced-sodium chicken broth 
1 ca nned chi potle peppe r In ado bo sauce 
1 Tbsp. adobo sauce from can 

1 medi um avocado, peeled and diced 
Vi cup whole buttermi Ik 

2 Tbsp* fresh lime juice 

2 TbspH extra virgin olive oil 
A o£. smoked sausage, sUced 
1 cup black beans, dra i ned and rinsed 
Vi tsp. smoked paprika 

L Place onions, 2 Tbsp. olive oil, and 1 isp. salt 
In a Dutch oven over mediurn heat; cover and 
cook 5 to 6 minutes or until translucent. Stir 
In garlic and cumin; cook 2 minutes. Whisk in 
pumpkin and 6 cups broth; add chipotle 
pepper and 1 Tbsp ado bo sauce. Increase 
heat to medium -high, and simmer, stirring 
occasionally, 12 minutes. 

2. Process soup, in batches, in a food 
processor or blender 1 minute. Add up to Vt 
cup broth, 2 Tbsp. at a time, to reach desired 
consistency. 

3. Process avocado, next 3 ingredients, and 
remaining Vi tsp. salt in a blender until 
smooth Add up to Va cup water, l Tbsp. at a 
time, to reach desired Consistency 

4. Cook smoked sausage in remaining 1 Tbsp, 
olive oil in a targe skillet over medium heat, 
stirring occasionally. 3 minutes. Stir in black 
beans and paprika, and cook 1 minute. Ladle 
soup into serving bowls: top with sausage 
mixture and avocado cream. 

HANDS-ON BSmin., TOTAL S5 min,'® 
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[QHlii 


Get a taste of life in the valley. Hidden Valley Original Ranch Dressing. 

The way Ranch is supposed to taster 




MAKE IT 
AHEAD 


freshly cut potatoes, 
. and bake. 


Shepherd’s Pie with 
Potato Crust 
Recipe, page 128 


EASY ENOUGH FOR A WEEKNIGHT MEAL... ELEGANT ENOUGH FOR WEEKEND GUESTS 


by THE SE TEST KITCHEN ~ photographs by GREG DUPREE 
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HAT TO 


COOK NOW 


MAKE IT 
AHEAD 


These meatballs 
freeze beautifully. 
Bake an extra batch 
(or two), freeze, and 
cook as instructed, 
adding 10 minutes 
to cooking time. 


Tex-Mex i 
Meatballs ■ 
in Red Chile 


page J30 
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Prepare these kabobs 
up to two days in 
advance, and store in 
the fridge. Pop them 
on the grill just 
before you’re ready 
to serve. , 


Spiced Beef Kabobs with Herbed 
Cucumber-and-Tomato Salad 
Recipe, page 130 




COOKING 


WHAT TO COOK NOW 



SHEPHERD’S PIE 
WITH POTATO CRUST 

Instead of mashed potatoes, 
use thinly sliced potatoes to 
form the gorgeous, scalloped 
crust. We used a mandoline for 
slicing, but a sharp knife will 
also work. 

FILLING 

1 V 2 lb. lean ground chuck 

2 Tbsp. vegetable oil 
1 cup dry red wine 

1 Tbsp. tomato paste 

3 Tbsp. butter 
1 V 2 cups chopped onion 

1 V 2 cups chopped carrots 

3 garlic cloves, minced 
3 Tbsp. all-purpose flour 

2 cups beef broth 

1 Tbsp. Worcestershire 
sauce 

1 Tbsp. chopped fresh 
rosemary leaves 

1 tsp. chopped fresh thyme 
leaves 

2 V 2 tsp. kosher salt 

1 tsp. freshly ground black 
pepper 

1 V 2 cups fresh or frozen 
English peas 

CRUST 

2 sweet potatoes (about 1 V 2 
lb.), peeled and very thinly 
sliced 

2 large Yukon gold potatoes 
(about 1 V 2 lb.), peeled and 
very thinly sliced 

Vegetable cooking spray 
2 Tbsp. butter, melted 

ADDITIONAL INGREDIENT 

2 Tbsp. chopped fresh 
flat-leaf parsley 

1 . Prepare Filling: Cook ground 
chuck in hot oil in a large skillet 
over medium-high heat, stirring 
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occasionally, 8 minutes or until 
crumbled and no longer pink. 
Add wine and tomato paste, 
and cook, stirring occasionally, 

4 to 5 minutes or until wine is 
completely evaporated. Remove 
mixture from skillet, and drain. 
Wipe skillet clean. 

2 . Melt butter in skillet over 
medium-high heat. Add onion 
and carrots, and saute 4 to 5 
minutes or until slightly 
browned and tender. Add garlic, 
and cook, stirring constantly, 

30 seconds. Stir in flour, and 
cook, stirring constantly, 1 
minute. Stir in broth, and bring 
to a boil, stirring constantly. 
Reduce heat to medium; stir 
in Worcestershire sauce and 
next 4 ingredients. Simmer 
10 minutes or until thickened. 

Stir in peas and beef mixture. 
Remove from heat. 

3 . Prepare Crust: Preheat oven to 
375°. Microwave sweet potatoes 
and V4 cup water in a microwave- 
safe bowl covered with plastic 
wrap at HIGH 5 minutes. Repeat 
procedure with Yukon gold 
potatoes. 

4 . Arrange about two-thirds of 
potato slices, edges slightly 
overlapping, in a lightly greased 
(with cooking spray) 9-inch 
deep-dish pie plate, covering 
bottom and sides. Spoon in 
filling. Arrange remaining potato 
slices, edges slightly overlapping, 
overfilling. Brush potatoes with 
melted butter. 

5 . Bake at 375° for 40 to 

45 minutes or until potatoes 
are tender. Increase oven 
temperature to broil, and broil 
2 to 3 minutes or until golden 
brown and crispy. Sprinkle with 
chopped fresh parsley. Let stand 
10 minutes before serving. 

MAKES 4 to 6 servings HANDS-ON 
1 hour, 10 min.; TOTAL 2 hours 

OCTOBER 2015 



GREEK BAKED ZITI 

Inspired by the classic Greek 
comfort dish known as pastitsio, 
this pasta casserole uses fresh 
and flavorful ingredients. 

12 oz. ziti pasta 

1 small yellow onion, 
chopped 

1 Tbsp. olive oil 

2 garlic cloves, minced 
1 V 2 lb. lean ground beef 

2 (15-oz.) cans tomato sauce 
1 Tbsp. fresh lemon juice 

1 V 2 tsp. dried oregano 
1 tsp. sugar 

V 2 tsp. ground cinnamon 
1 V 2 tsp. kosher salt, divided 

3 Tbsp. butter 

3 Tbsp. all-purpose flour 
3 cups milk 

1 cup grated Parmesan 
cheese 

V 2 tsp. freshly ground black 
pepper 

Vegetable cooking spray 

1 (8-oz.) package shredded 
mozzarella cheese 
1/3 cup fine, dry breadcrumbs 

1 . Preheat oven to 350°. Cook 
pasta in a Dutch oven according 
to package directions. 

2 . Meanwhile, saute onion in hot 
oil in large skillet over medium- 
high heat 4 to 5 minutes or until 
tender. Add garlic; saute 30 
seconds. Add beef; cook, stirring 
occasionally, 5 minutes or until 
crumbled and no longer pink. 
Drain mixture, and return to skillet. 

3 . Stir tomato sauce, next 4 
ingredients, and 1 tsp. salt into 
meat mixture. Bring to a simmer 
over medium-high heat, and 


cook, stirring occasionally, 2 
minutes. Remove from heat. 

4 . Melt butter in a large 
saucepan over low heat. Whisk 
in flour, and cook, whisking 
constantly, 2 minutes. Gradually 
whisk in milk. Increase heat to 
medium, and cook, whisking 
constantly, 5 to 7 minutes or until 
thickened and bubbly. Stir in 
Parmesan cheese, pepper, and 
remaining V 2 tsp. salt. Add sauce 
to pasta, stirring to coat. 

5 . Transfer pasta mixture to a 
lightly greased (with cooking 
spray) 13- x 9-inch baking dish. 
Top with beef mixture, mozza- 
rella cheese, and breadcrumbs. 

6 . Bake at 350° for 20 to 25 
minutes or until mixture is 
bubbly and cheese is melted. Let 
stand 10 minutes before serving. 

MAKES 6to8servings. HANDS-ON 
50 min.; TOTAL 1 hour, 20 min. 


GROUND BEEF 
TIPS 

STORING: Refrigerate or 
freeze ground beef as soon 
as possible after purchase. If 
it will be used within one or 
two days, keep meat in its 
original packaging and store 
in the refrigerator. 

FREEZING: Original pack- 
aging won’t protect meat 
from freezer burn. To freeze, 
slip the package into a zip- 
top plastic freezer bag or 
rewrap recipe-size portions 
of uncooked ground beef in 
heavy-duty aluminum foil. 
Be sure to label, including 
the weight and date. Use 
within four months. 

T H AW I N G : The best way 
to thaw ground beef is in the 
refrigerator, which prevents 
the texture from becoming 
mealy. Cook within two days. 





“FLAVOR IS THE DIFFERENCE BETWEEN CHEWING AND EATING.” 


© 2015 Charm City Cakes, LLC. All rights reserved. Charm City Cakes. Skyscraper 
logo, Duff Goldman and the Duff heart logo are trademarks or registered trademarks 
of Charm City Cakes, LLC. In the United States of America 
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#l JVEW YORK TIMES 
BESTSELLING AUTHOR 

SHERRYL 

WOODS 

A beloved member 
of the O’Brien family 
claims the life 
she’s always wanted. 



A Brand-New 
Chesapeake Shores Novel 


Available 

September 29, 2015. 
Get your copy today! 
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COOKING J WHAT TO COOK NOW 



TEX-MEX MEATBALLS IN 
RED CHILE SAUCE 

Let guests doctor their own plates with 
crunchy, colorful toppings. 

1 poblano pepper 

1 small white onion, coarsely chopped 

2 garlic cloves 

V 2 cupfirmly packed fresh cilantro 
leaves with tender stems 

V 2 cupfinely crushed corn chips 
V4 cup milk 
2 large eggs 
1 V 2 tsp. kosher salt 
V 2 tsp. freshly ground black pepper 
2 lb. ground chuck 

Vegetable cooking spray 
2 (10-oz.) cans red chile enchilada sauce 
2 cups reduced-sodium chicken broth 
2-2 V 2 Tbsp. sugar, divided 
1 cup sour cream 

1 tsp. lime zest 

2 Tbsp. fresh lime juice 
6-inch corn tortillas, warmed 

Toppings: Cotija cheese, radishes, 
toasted shelled pumpkin seeds 
(pepitas), cilantro sprigs, avocado, 
red leaf lettuce 

1 . Preheat broiler with oven rack 5 inches 
from heat. Broil poblano pepper on an 
aluminum foil-lined baking sheet 6 to 8 
minutes or until blistered, turning occa- 
sionally. Place poblano in a zip-top plastic 
freezer bag; seal and let stand 10 minutes to 
loosen skin. Peel poblano; remove and 
discard stem and seeds. Pulse poblano, 
onion, garlic, and cilantro in a food 
processor until finely chopped. 

2 . Stir together corn chips and milk in a large 
bowl; let stand about 5 minutes or until 
chips soften. Stir in eggs, salt, pepper, and 
poblano mixture. Fold in beef. Shape into 
35 0 V 2 -inch) meatballs (about 2 table- 
spoonfuls each). Place 1 V 2 inches apart on a 
lightly greased (with cooking spray) rack in 


an aluminum foil-lined jelly-roll pan. 

3 . Preheat oven to 400°. Bake 10 to 12 
minutes or until browned. Transfer 
meatballs to a large Dutch oven; add 
enchilada sauce, chicken broth, and 1 Tbsp. 
sugar. Bring to a boil over high heat. Reduce 
heat to medium, and simmer 15 to 20 
minutes or until meatballs are cooked 
through and sauce is slightly thickened, 
turning meatballs halfway through. 

4 . Meanwhile, whisk together sour cream, 
zest, and lime juice in a small bowl. Season 
with salt, and add desired amount of 
remaining sugar. Serve meatballs with sour 
cream mixture, tortillas, and toppings. 

MAKES 8 to 10 servings. HANDS-ON 40 min.; 
TOTAL 1 hour, 20 min. 



SPICED BEEF KABOBS WITH 
HERBED CUCUMBER-AND- 
TOMATO SALAD 

Serve thiszesty beef with toasty bread and 
a tangy herb salad. 

8 (10-inch) flat wooden skewers 

3 firm white bread slices, torn into 
small pieces 

1 V2 lb. ground beef 
V2 cupfinely chopped yellow onion 

V 4 cup chopped fresh flat-leaf parsley 
leaves 

V4 cup chopped fresh cilantro leaves 
1 V2 tsp. kosher salt 
1 tsp. ground cumin 
V2 tsp. ground allspice 
V2 tsp. ground coriander 
V2 tsp. freshly ground black pepper 
V2 tsp. ground red pepper 
Vegetable cooking spray 
8 pita rounds, warmed 
Yogurt-Tahini Sauce 
Herbed Cucumber-and-Tomato Salad 

1 . Soak skewers in water 30 minutes. 
Meanwhile, place bread and water to cover 


WWW. M I RABooks.com 
www.SherrylWoods.conn 
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in a small bowl; let stand 10 minutes. 
Using hands, squeeze excess liquid from 
bread; transfer bread to a large bowl. Stir 
in beef and next 9 ingredients. 

2 . Coat cold grill grate with cooking 
spray. Preheat grill to 400° (medium- 
high) heat. Divide ground beef mixture 
into 8 portions, and chill 10 minutes. 
Press and flatten each portion around a 
skewer, forming a 4- to 5-inch oval. 

3 . Grill, covered with grill lid, 7 to 8 
minutes or until golden brown, turning 
once. Serve warm with pita rounds, 
Yogurt-Tahini Sauce, and Herbed 
Cucumber-and-Tomato Salad. 

MAKES Sservings HANDS-ON 30 min TOTAL 

50 min., including sauce and salad 


Yogurt-Tahini Sauce 

Whisk together V 4 cup Greek yogurt; 

1 garlic clove, minced; 2 Tbsp. tahini; 

1 Tbsp. fresh lemon juice; V 2 tsp. ground 
cumin; and Vs tsp. kosher salt in a small 
bowl. Drizzle with olive oil, and sprinkle 
with black pepper. 

MAKES 1 cup. HANDS-ON 5 min., TOTAL 5 min. 

Herbed Cucumber-and- 
Tomato Salad 

3 Tbsp. extra virgin olive oil 
2 Tbsp. red wine vinegar 
1 tsp. chopped fresh oregano 

1 V 2 lb. Kirby cucumbers, peeled, 
seeded, and sliced 

1 cup grape tomatoes, halved 
V 2 cup thinly sliced red onion 

2 Tbsp. fresh mint leaves 

2 Tbsp. fresh flat-leaf parsley leaves 
2 Tbsp. chopped fresh dillweed 

Kosher salt and freshly ground 
black pepper 

V 2 cup crumbled feta cheese 

Whisk together first 3 ingredients in a 
small bowl. Toss together cucumbers, 
next 5 ingredients, and vinegar mixture 
in a large bowl. Season with salt and 
pepper. Sprinkle with feta. 

MAKES 4 to 6 servings. HANDS-ON 
15 min., TOTAL 15 min. 9 
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ADVERTISEMENT 


ATLANTA ^ 

FOOC^INE 

festival 

LEARN 

INDULGE 

EXPLORE 

A tooh bach at the 2015 
Atlanta Food & Wine Festival 



IT 



ATLFOODANDWINEFESTIVALCOM 


The Ultimate Culinary Classroom 

Atlanta Food A Wine FestivaL guests gained access to the South s most 
trusted kitchen with the Festival s Southern Living Test Kitchen Experience, 
which featured award-winning Southern chefs exploring a range of topics 
from the magical Shio-KojI and extreme chili peppers to hickory '^uts and 
root- to- leaf cooking The kitchen was designed by Guy Guntef Home 
lguygunterhome.com) and outfitted with tools and cookware, including 
SharpIN™ Forged Cutlery by Calphalon tcalphalon.comj. 

The Perfect Festival Indulgence 

The £015 FestivaL saw guests looking for the ultimate in food and bever- 
age. From a signature dinner series to intimate breakfasts and classes set 
in a Luxuriously designed area, the Connoisseur Lounge was the perfect 
Festival indulgence. 

Chefs are fond of saying. "We first eat with our eyes.* so it's no wonder that 
principle extends to the environments in which we eat The Atlanta Food & 
Wine Festival brings together not only the brightest minds In Southern 
food and drink, but also stand-out designers to make the Festival grounds 
as deticbus to look at as the bites and sips are to consume. 





Atlanta^based designer William Peace. ASID, of Peace Design 
(peacedesign.com). holds a natidnal reputation for high-end 
residential transformations, as well as designing select destination 
restaurants. In additbn to creating an overall decor plan For the weekend. 
Peace and his team of skilled designers also created a stunning look For 
the Connoisseur Lounge, which was unveiled during the Festival weekend. 
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And an 

Exploration of 
Alabama's Deep 
Barbecue Roots 

From secret sauces to 
cooking techniques passed 
down from generation to 
generation. Southerners are 
obsessed with their 
barbecue, This year at 
#AFWFis. Alabama Tourism 
hosted an incredible tasting 
experience In conjunction 
with a scfeening of O - 
Alabama 's Barbecue 
Legends. 

More than 30O guests 
sampled some of Alabama's 
best while kicking off the 
2015 Festival at the Loews 
Atlanta HoteL 


kJAlJ«A-. ITCf^r 


QPNCBANK 




Southefn Living 


S IRATHMpFlE 


ls.UB^ZeR0( fUJPLF^I 


THE SL TEST KITCHEN ACADEMY 



ROBBY MELVIN 

DIRECTOR OFTHE 
SOUTH’S MOST 
TRUSTED KITCHEN 


Does the 
meat counter 
seem like a 
mystery? 
What’s the 
difference 
between top 
and bottom 
sirloin any- 
way? We’re 
here to help. 
Our handy 
chart shows 
where each 
cut comes 
from, how 
to cook it 
best, and 
the average 
price per 
pound. 


ra SCAN ROBBY’S 
bis IMAGE above 
using the Digimarc 
app to see five things 
you should never do 
with ground beef. 
southernlivmg.com/ 
groundbeef 



unuurv Amain 

source of ground 
beef; choose a 
mix of 80% beef 
and 20% fat for 
juicy flavor, best 
FOR: Burgers and 
chili. $6 per lb. 


Dmoruii Aflat, lean 
cut ideal for barbecue. 
BEST FOR: Smoking. 
Marinate and rub it with 
spice; serve with beans 
and slaw. $4 per lb. 



FLANK Naturally 


flavorful. Slice it 


against the grain to 


1 keep it tender. BEST 


FOR: Grilling. Try it 1 


in tacos with salsa j 


verde.$l0 perlb. *3 | 


RIB An affordable 

W LOIN This elegant 


SIRLOIN Optfor ■ 

ROUNOAstealfor , 

and crowd-pleasing 

■ cut is prized for its 


topsirloin, which is H 

the price; marinating 

alternative to pork | 

V tenderness, best 


more tender and B 

this lean, boneless 

ribs. BEST FOR: 

B FOR: Roasting on spe- 


Juicier than bottom B 

cut is a must, best | 

Cooking low and i 

1 cial occasions. Pair it 


cuts. BEST FOR: Pan B 

FOR: Braising. Try it 1 

1 slow in the oven. J 

B with a creamy mus- 


searing. Finish with B 

for roast beef 

$4 per lb. I 

B tard sauce. $17 per lb. 


sea salt. $5 per lb. B 

po’boys. $6 per lb. 


SMART SOLUTIONS 

for the SOUTHERN COOK 


Scan the Delta® faucet for recipes! ► 

deltafaucet. com/ inspiredliving 



Advertisement 

This Month: Easy Does It 

When working with ground heef , move 
quickly so the meat stays chilled. Also, he 
gentle when shaping it into loaves and patties. 
Too much hands-on attention and you’ll end 
up with tough meadoaves and hurgers. 


SDUTHERU LIVtNS 
im KITCHEN 




see what Delta can do™ 

deltafaucet.com 


PORTRAIT: MICHAEL HOEWELER; BEEF PRIMER ILLUSTRATION: MARY KATE McDEVITT 







CorporaUpi 


2014 Masco 


in of Indiana 


Touch it on. Touch it off. With Delta® Touchy Technology, simply tap anywhere on the 
spout or handle of the faucet to start and stop the flow of water. Learn more about these 
innovative faucets for your kitchen and bathroom at deltafaucetcom/touch. 




Bolognese Made Easy 

Step up pasta night with this meaty siow-cooker sauce 


SLOW-COOKER 
BOLOGNESE SAUCE 
OVER PAPPARDELLE 
PASTA 

Traditionally, Bolognese sauce 
requires hours of baby sitting as it 
simmers on the stove, but our 
recipe is virtually hands-off 


1 medium-size yellow onion, 
finely chopped 

2 celery ribs, finely chopped 

1 medium carrot, finely 
chopped 

1 Tbsp. olive oil 

2 garlic cloves, minced 
2 Tbsp. tomato paste 


2 lb. lean ground beef 

1 Tbsp. kosher salt 

2 tsp. sugar 

2 tsp. dried Italian seasoning 
V 2 tsp. ground black pepper 
V4 tsp. ground nutmeg 
1 bay leaf 
V 2 cup red wine 


2 (28-oz.) cans whole peeled 
tomatoes 

2/3 cup heavy cream 

1 lb. pappardelle pasta or 
wide fettuccine 

Freshly shaved or grated 

Parmigiano-Reggiano 

cheese 

1 . Saute first 3 ingredients in hot 
oil in a large skillet over medium- 
high heat 8 minutes or until 
tender. Add garlic and tomato 
paste; cook, stirring constantly, 
30 seconds. Transfer to a 6-qt. 
slow cooker. 

2 . Add beef to skillet, and cook, 
stirring often, 7 minutes or until 
crumbled and no longer pink; 
drain. Stir in kosher salt and next 

5 ingredients. Stir in wine, and 
cook, stirring occasionally, 7 
minutes or until almost all liquid 
evaporates. Add to slow cooker, 
and stir to combine. 

3 . Drain tomatoes, reserving 
liquid. Using your hands, crush 
tomatoes, and break them apart. 
Add to slow cooker, and stir 

to combine. 

4 . Cover and cook on LOW 

6 hours. Stir in cream. Check 
sauce; it should be thick and 
creamy. (If soupy, uncover and 
cook 30 more minutes. If dry, stir 
in reserved canned tomato 
liquid, 1 Tbsp. at a time, to thin 
sauce.) Discard bay leaf. 

5 . Cook pasta according to 
package directions. Drain well. 
Toss together pasta and 4 cups 
sauce. (Reserve remaining sauce 
for another use.) Spoon into 
serving dishes, and sprinkle 
with desired amount of cheese. 
Serve immediately. 

Note: Refrigerate sauce up 
to 5 days, or freeze for up to 
3 months. 

MAKES 6to8servings HANDS-ON 
40 min.; TOTAL 6 hours, 40 min. SI 
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A Sweet & Salty Snack 


Take popcorn to the next level with 
peanuts, caramel, and colorful candies 


CARAMEL-PEANUT- 
POPCORN SNACK MIX 


There’s no trick to this treat. Allyou need is 
30 minutes to make this scary-good mix for a 
Halloween party oryour next movie night 
(check out ours on page 100). 


15 cups popped popcorn 
(about 3/4 cup kernels) 

Vegetable cooking spray ^ 

1 cup plus 2 Tbsp. firmly ^ ^ 

packed dark brown ^ 

sugar 

V 2 cup butter 

V 2 cup dark corn syrup ^ 

V4 tsp. kosher salt 

1 cup lightly salted 
dry-roasted peanuts 

Wax paper 

1 (10.5-oz.) package candy-coated 
peanut butter pieces (such as 
Reese’s Pieces) 


1 . Preheat oven to 325° Spread 
popcorn in an even layer on a lightly 
greased (with cooking spray) heavy- 
duty aluminum foil-lined 13- x 18-inch 
pan. Stir together brown sugar and next 
3 ingredients in a small saucepan over 
medium-low heat; bring to a simmer, and 
simmer, stirring constantly, 1 minute. Pour 
over popcorn, and stir gently to coat. 

2 . Bake at 325° for 25 minutes, stirring every 

5 minutes. Add peanuts during last 5 minutes. 
Remove from oven, and spread on lightly 
greased (with cooking spray) wax paper. 

Cool completely (about 20 minutes). Break 
apart large pieces, and stir in candy pieces. 
Store in an airtight container up to 1 week. 

Note: Cook kernels without oil in the 
microwave. Place V4 cup kernels in a 2 V 2 -qt. 
microwave-safe bowl; completely cover 
bowl top with a microwave-safe plate. 

Cook at HIGH 3 to 4 minutes or until " . 
kernels have popped. Repeat with 
rerriaining kernels. 

MAKES about 17 '/ 2 cups. HANDS-ON 30min.,^tf^ 

iOTAL 5Omin.0 - i 
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1 MADE WITH 

■ 65% 

Madagascar rarn water 

. 4% 

Hand-blown glass 

'' B9.5% 

Tastes the same as tap water 



P 



MADE WITH 

100% Turkey Breast 



Sometimes life con get complicated ^ 
Your sondwich doesn't have to be. 
#sanewich 

11% Evcth TLw^€. H% Oscar 





SOUTHERN 

AFFAIRS 

YOUR INVITATION TO EVENTS, SWEEPSTAKES AND SPECIAL OFFERS 



Join us for Southern Living events at Dillardis stores featuring 
recipe demos, giveaways and more! For details and to RSVP: 


Oct. 10*'' at North Park Center 
Dallas, TX 21 4.373.7000 

Oct. 17**’ at West Towne Mall 
Knoxville, TN 865.531 .1931 

Oct. 24*'’ at St Johns Town Ctr. 
Jacksonville, FL 904.641 .0471 


Nov. 7*'’ at Baybrook Mall 
Houston, TX 281 .486.0700 

Nov. 14*'’ at Penn Square Mall 
Oklahoma City, OK 405.840.8495 

Nov. 21^* at Bel Air 
Mobiie, AL 251.471.1551 



Discover the New 
Statement Jacket 
Collection 

Be fun, chic, wild and bold. 

This season, itis all 
about you. Shop our 
new Statement Jacket 
collection at Chicos. 

Chicos.com 


BOAST-TOAST 

• 01 THE COAST 
OetolMr»-lI.«OU 


Roast and Toast on the Coast 
with Bald Head Island 

Roast and Toast on the Coast on Bald Head Island, NC from 
October 9-11, 201 5. Enjoy three days of great food and drink 
to celebrate the Inspired Home opening at Cape Fear Station. 

RoastToastCoast.com 



Harvest & Harmony 

Join us October 24th from 4:00 p.m. -10:00 p.m. at Dakin 
Dairy Farms in Myakka City, Florida. VIP guests will enjoy farm 
tours and a demonstration by a Southern Living editor. 
Everyone will enjoy appetizers, a F te Catering dinner 
and entertainment by a Nashville songwriter. 

BradentonGulflslands.com/HarvestAndHarmony 


One Taste 
and Youcre 
in Love 

Take a moment to relax, 
unwind from your day and 
savor right now with Lays 
Kettle Cooked chipsuone 
delicious bite at a time. 



Ur itiKni 

lAmcE 




LaysKettleCooked.com 
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A New Way to Get Away 

From the majestic Blue Ridge Mountains to 
the picturesque Atlantic coast. South Carolina is the 
perfect destination for enjoying the great outdoors. 
Plan your next South Carolina outdoor adventure today! 

DiscoverSouthCarolina.com 


SOUTHERNLIVING.COM/SHOP 


CLASSIFIED 

SouthernLivingClassified.com 


yVDVERTISER INEORMATION 
For rate package call 212-779-7172, ext. 231, or mail your ad to: 
Hansel Asencio, Southern Living 
122 East 42nd Street, Suite 1622, New York, NY 10168 
or email to hasencio@mediapeople.com / fax to 212-779-7248 

RLINDS / WALLPAPER / SHUTTERS 
Save 25%-85% on All Name Brand Blinds & 
Wallpaper. Levolor, Bali, Waverly & Much More! 
Free Shipping. FREE Blinds & Wallpaper Catalogs. 
Steve’s Blinds & Wallpaper. 800-658-8935, 
www.StevesBlinds.com 

RUSINESS OPPORTUNITIES 
The National League of Junior Cotillions™ 
has exclusive territories available. We train/ 
license individuals to teach etiquette, dance and 
character education. Ongoing Support. No up-front 
investment. 800-633-7947 www.nljc.com 

CHINA / CRYSTAL / SILVER 
800-REPLACE - CALL for FREE lists in your 
patterns! WORLD’S LARGEST INVENTORY of old 
and new china, crystal, silver & collectibles. We carry 
ALL MANUFACTURERS of porcelain, bone china, 
earthenware, stoneware, crystal, glassware, sterling, 
silverplate, stainless, hollowware, collector plates, 
bells, ornaments & figurines. 400,000 patterns & 
12,000,000 pieces in stock! REPLACEMENTS, 
LTD., PC Box 26029, Department SL, Greensboro, 
NC 27420. 800-737-5223. Order securely online at 
www.replacements.com 

MISSING A PIECE OF YOUR PATTERN?® Over 
1 ,200 patterns of new and used American sterling 
flatware and hollowware in stock. Extensive 
selection of sterling gifts. Bridal Registry. Call, write 
or email for a free inventory of your sterling pattern. 
We buy sterling silver with careful evaluation for 
maximum value BEVERLY BREMER SILVER SHOP, 
800-270-4009, www.beverlybremer.com, email: 
sterlingsilver@beverlybremer.com. 3164 Peachtree 
Rd, NE. Atlanta GA 30305 

FAR RIGS 

SOUTHERN DESIGN CONCEPTS. Discounted 
designer fabrics, wallpapers, trims. First Quality! 
800-245-3071 /770-41 4-9300 

GIFT IDEAS 

REMINKIE creates unique keepsake memories. 
Send us your old Furs, meaningful Clothing, or Flis 
favorite Neckties. We will create heirloom Teddy 
Bears, Pillows, or Scarves to treasure forever. 
www.Reminkiebears.com 800-373-6465 Call for info 
KITCHEN & RATH 

TRY Lunatec’s amazing odor-free dishcloths 
and self-cleaning washcloths. 858-653-0401 , 
www.lunatecgear.com 

REAL ESTATE 

FREE! Ozarks real estate catalog. 800-591-4047 
www.onlineoml.com 

VACATION RENTALS 
EAST COAST 

EDISTO BEACH SC VACATIONS Charleston’s 
Most Affordable Beach. Non Commercial, Fishing, 
Shelling, Golf. Book Online www.edistorealty.com 
800-868-5398 

EDISTO BEACH, SC Vacation sales and rentals. 
Brochure 800-945-9667. Prudential Kapp/Lyons 
Realty, www.myedistobeach.com 

KIAWAH ISLAND, SC Exclusive Villa and 
Flome Rentals Book Online. 800-845-6966 
www.pamharringtonexclusives.com 
SEABROOK ISLAND, SC Luxury Beach 
Resort Rentals. Pet friendly. Book Online: 
www.seabrookexclusives.com 888-718-7949 
GULF COAST 

FORT WALTON BEACH Gulf front condos, 
heated pool. Free golf. 888-244-4137 
www.brooksandshoreyresorts.com 

SANIBEL / CAPTIVA. Unique 1-8BR Cottages, 
condominiums, homes, & estates! 800-472-5385 or 
www.cottages-to-castles.com 

MOUNTAINS 

GATLINBURG - FREE Rental or Real Estate Digital 
Guide: HomesAndLand.com/Magazine-Directory 
800-277-7800 SmokyMountainRentals.com 
SMOKY MOUNTAIN CABIN RESORT. Spectacular 
Autumn color surrounds you at Hidden Mountain. 
1-14 Bedroom Cabins, Cottages, Villas. Fireplaces, 
Hot tubs. Easy Location, www.hiddenmountain.com 
800-943-9360 



As Seen On: 
Today Show 
Real Simple 
Rachael Ray 
ESPN 


100% Quilted 
Outstanding Quality 
Exceptional Customer Care 
Great Prices! 


800-880-8534 

www.CampusQuilt.com 


Hand 
Crafted 
Solid Wood 
Doors 


World’s Finest Eye Cream! 

Featured in over 50 magazines. 

Refreshing, anti-aging Airbrush Eye Refining 
Treatment hydrates, soothes, reduces crows 
feet and puffiness, and promotes collagen for 
younger, brighter looking eyes. 

Code; SOUTH 228 m 

dremu.com or 800-542'0026 


Screen <& Storm 
3 Season Forches 
Dutch Doors 
Front Entry 
Interior Doors 
(&Much More! 


Availabl« at drug 
countars avarywhafal 


Satiafacrtion Guarantaad! 


'^•t.hevf ntagepearl.com 


Loose Cap? 

Lost Filling? ^ 

#1 SELLING DENTAL REPAIR ON THE MARKET 


SELLING 

dental 

REPAIR 


Re-cement 
a loose cap 
or replace a 
lost filling. 

Anytime, 
anywhere! _ 


MAXIMUM STRENOTH 


REPAIR 

LOST 

FILLINGS 

AND 

LOOSE 

CAPS 


C 1014 Dfug Co., Inc. 

PO Bos *m. Soym farjiPyrg Prf | 1500 m 02^0 

: www■mli^Mtic^in^q^roln 


WWW, dentil ton call, com 







SOUTHERN JOURNAL 


RICK BRAGG is a Pulitzer Prize-winning writer 
and author of several best-selling books, including 
Ava’s Man and jerry Lee Lewis: His Own Story. 


A 


A Homespun Ghost Story 

The unsettling tale of the silver-haired old woman who watched over the mill . . . and everyone in it 



Homer was a boy the first time he 
saw her, on a street paved in soot and 
cinders, and his mother warned him not 
to stare. She would turn a rude boy into 
a doodlebug, or at least that was what 
the little boys lied about when they were 
getting dog sick on rabbit tobacco behind 
the cotton shed. But as he got older, he 
saw the truth of it: In a place where the 
company owned the doctor, being sick 
meant being fired, and the old woman 
made medicines for men with brown 
lung and picked herbs to help women 
with morning sickness, so they could 
keep their places at the machines. She 
protected them the best she could from 
the Yankee outsiders who had no respect 
for them or the magic of the mountains. 

The mill owner was 
not good to his people. 
He paid them near 
nothing and did 
not weep when the 
machines wrecked 
their bodies. He starved 
them to break a strike 
in 1933 and watched 
them suffer from his 
great house. The old 
woman watched, too, 
with her amber eyes. 

In time, the rich 
man began to wither 
and fail, and his great 
house rotted around 
him, and all fell to 
death and ruin. The 
people worked on. And 
some said she aided in 
this, somehow, but of 
course it was just the 
passing of time. 

Just foolishness of 
course, just a story to 
tell, on a night when 
the bedsheet beasties 
walk the earth. & 


G hosts peered down from the rafters, people said. When 

the old mill finally shut down, after shaking the earth of 
my hometown for a hundred years, workers who stayed 
on to dismantle its machines said they heard strange 
things when they walked the vast, echoing rooms. They 
heard footsteps and an unsettling, whispering sound, 
as if generations who had worked themselves to death 
refused to depart just because the rich men closed the 
doors. The place had always been haunted, old people 
said. Spirits swirled in the air white with cotton dust, and 
the machines seemed hungry. Some say the mansions 
are haunted down here, but if ghosts linger anywhere, I believe, it is behind the 
padlocked gates of the redbrick monoliths you find, crumbling, in many Southern 
towns. I know it is foolishness, but sometimes I ride past the place our mill stood and 
think of her, and wonder if she haunts this place, and if she looks over her people, still. 

My friend Homer Barnwell told me about the old woman and promised to tell me 
more, but he walks with the angels now. I often think of her in this season of the black 
cat, the glowing pumpkin smile, and boys who shout “boo” from under bedsheets, 
and sometimes I wish I 
knew more, but usually 
I don’t. The point of 
Halloween is to know 
enough to scare you a 
little; and never look 
under the sheet. 

A child of mill 
workers here in 
Jacksonville, Alabama, 

Homer told me of a 
woman tall as a man 
in old-fashioned hook- 
and-eye shoes, with 
silver hair that hung 
to the hem of her black 
dress. Her face was like 
cut pine, and her eyes 
were like honey. They 
say she had Indian 
blood; that’s where she 
learned her remedies, 
and charms. She came, 
like everyone in the 
village, from the 
mountains, among the 
starved-out hillbillies 
who took their stations 
at the machines. 
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TRY ANY OF THE DELICIOUS 
SMOOTHIES BELOW TO GET 
YOUR DIET STARTED 



t 


i 





i 





Peach Cobbler 


8 Tbsp Almased 
12 oz unsweetened 
vanilla almond milk 
y 2 cup fresh peach slices 
y 2 tsp cinnamon 
1 tsp stevia (optional) 
Wait for about 1 0 minutes 
before drinking for the 
peach flavor to unfold. 


Bananas Foster 


8 

Tbsp Almased 

12 

oz unsweetened 


coconut milk 

y2 

ripe banana 

1 

tsp rum extract 

1 

tsp caramel extract 

1 

tsp cinnamon 

1 

tsp stevia (optional) 

Cocoa Flax 

8 

Tbsp Almased 

12 

oz unsweetened 


coconut milk 

2 

tsp unsweetened 


cocoa powder 

1 

Tbsp ground flaxseeds 

1/2 

tsp nutmeg 

1 

tsp stevia (optional) 

Lemon Prop 

8 

Tbsp Almased 

12 

oz water 

21/2 tsp lemon extract 

1 

tsp flaxseed or 


walnut oil 

1 

tsp stevia (optional) 





Melt Your 

F at deposits around your stomach 
are known to be the most detri- 
mental to your health and also the 
hardest to get rid of. But with the deli- 
cious smoothies on the right, you can 
melt those stubborn pounds away. 

Their key ingredient, Almased, helps 
you boost the fat-burning process 
while retaining muscle mass. The 
special fermentation used for making 
Almased releases bioactive peptides 
from its three main ingredients, soy, 
yogurt and honey. These peptides are 
unique to Almased and have been 


Belly Fat 

shown to inhibit the storage of fat in 
the body and support the breakdown 
of existing fat. Combine that with pro- 
viding a natural boost of energy and 
maintaining healthy blood sugar and 
thyroid function and you have the ideal 
weight loss multi-tasker. 

The unique and all-natural formula 
Almased is gluten-free, diabetic 
friendly and contains no artificial fillers, 
flavors, added sugars, preservatives 
or stimulants. It has been clinically 
confirmed to support weight loss and 
overall well-being. 


You can replace one or two meals 
a day with an Almased smoothie 
for weight loss, or add it to your 
regular diet routine for weight 
maintenance and wellness. 



Find more delicious smoothie recipes, get information on Aimased and download a free, easy-to-follow diet plan 
at figureplan.com (enter source code SLM) or give us a caii at 1-877-256-2733 (toii-free). 

You can find Aimased in Walgreens, GNC, the Vitamin Shoppe and health food stores or visit www.almased.com 


These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease. As always, consult your doctor or 

health care team before beginning any weight loss program or reducing your dosage of current medications. 





AVAILABLE BESTHN-CLASS V8 FUEL 
EeONOMYJHiGK^STHENGTH STEEL FOR 
HIGH-STRENGTH OEPENDAfilLITY. 
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